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IMPORTANT SAFEGUARDS

When using the appliance, basic safety precautions should always be followed including the
following:

Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord or plug in water or other liquid.

Close supervision is necessary when the appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or

taking off parts.

Do not operate the appliance with a damaged cord or plug or after the appliance malfunc-

tions or has been damaged in any manner. Return appliance to the nearest authorized ser-

vice facility for examination, repair, or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may
cause injuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place the appliance on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving the appliance containing hot oil or other hot
liquids.

12. Always attach plug to the appliance first, then plug cord into the wall outlet.
To disconnect, turn any control to “off”, then remove plug from wall outlet.

13. Do not use the appliance for other than intended use.

14. Risk of electric shock, cook only in removable container.

SAVE THESE INSTRUCTIONS

Servicing should be performed by an authorized service representative.
This appliance is intended for household use.

abkownd=
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1. A short power cord (or detachable power cord) is provided to reduce the risks of becoming
entangled in or tripping over a longer cord.
2. Longer detachable power cords or extension cords are available and may be used if care
is exercised in their use.
3. If a longer detachable power cord or extension cord is used:
a. The marked electrical rating of the extension cord should be at least as great as the elec-
trical rating of the appliance.
b. The extension cord should be arranged so that it will not drape over the countertop or
tabletop where it can be pulled by children or tripped over unintentionally.

The appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance by a person responsible for
their safety.

Children should be supervised to ensure that they do not play with the appliance.

The following instructions are applicable to 120V only:

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of
electrical shock, this plug is intended to fit into a polarized outlet in only one way. If the plug
does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified electri-
cian. Do not attempt to defeat this safety feature.
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Read and follow all safety instructions before using the rice

cooker.

1 Important Safeguards

» The WARNINGS and CAUTIONS described below are intended to protect the user and other individuals from
physical harm and household damage. To ensure safety, please follow carefully.

» Do not remove the caution/warning seal attached to the appliance.

Safety instructions are classified and described according to the level of harm and damage caused by

improper use, as shown below.

This symbol indicates there
. is a possibility of death or
Wa rni ng serious injury”' when the unit is

improperly handled.

This symbol indicates there is a

. possibility of injury”® or damage
Cautl ON to property™ when the unit is

improperly handled.

*1 "Seriously injury" is defined here as loss of sight, burns (high

or other injuries severe enough to require hospitalization or
extended outpatient care.

burn, or electric shock which will not require hospital stay or
extended outpatient care.

*3 "Damage to property" is defined here as damage towards a
building, furniture, or pets.

and low temperature), electric shock, broken bones, poisoning,

*2 "Minor or moderate injury” is defined here as a physical injury,

AWarning

Description of Symbols

The /\ symbol indicates
a warning or caution. The
specific details of the warning

or caution are indicated inside
the symbol or in an illustration
or text near the symbol.

The © symbol indicates a
prohibited action. The specific
details of the prohibited

action are indicated inside the

symbol or in an illustration or
text near the symbol.

The @ symbol indicates an
action that must be taken or an
instruction that must be followed.

The specific details of the action

or instruction are indicated inside
the symbol or in an illustration or
text near the symbol.

General safety precautions

Do not attempt to disassemble, repair,
® or modify the product. Repairs should

only be performed by a qualified service
Disassembly representative.

is prohibited 1y ing s0 may result in fire, electric
shock, or injury.

O

Stop using the appliance immediately if

you incur any malfunction or trouble.

Not doing so may result in fire, electric

shock, or injury.

Examples of trouble:

» The power cord and/or plug become
abnormally hot.

+ Smoke is emitted from the rice cooker or
a burning odor is detected.

 The rice cooker is cracked or there are
loose or rattling parts.

* The inner pot is deformed.

» There are other problems or abnormalities.

Immediately unplug the power cord from
the outlet and contact your local dealer for
servicing.

Environment for use

AWarning

Do not use on an unstable surface, or
on a table or rug that is vulnerable to

heat.

Doing so may result in fire or damage to
the table or mat.

O
O

Who should use the rice cooker

Do not use the rice cooker on a
sliding tabletop that can not easily
bear its weight.

Falling from the tabletop may result in
injury, burns, or malfunction of the unit
itself.

Before using the rice cooker, confirm
that the sliding tabletop is sufficiently
able to bear its weight.

Do not allow children to use the
appliance by themselves and do not
put within reach of infants or toddlers.
Failing to do so may result in burns,
electric shock, or injury.

Do not let infants or children lick the
electric sockets or fixtures.
Doing so may result in electric shock.

QO O

Using the rice cooker

O

This appliance is not intended for use
by persons with physical difficulties
or lack of experience and knowledge-
unless they have been given
supervision or instruction concerning
to the use of the appliance by a
person responsible for his/her safety.
Unsupervised use may result in burn,
electric shock, or injury.

Do not use this product in anyway

not described in the operating

instructions or supplied COOKBOOK.

Steam or contents may spray out

causing burns or other injuries.

(Examples)

» Heating ingredients inside of plastic
cooking bags, etc.

» Using parchment paper to cover food
in the rice cooker.

Power supply

Use only rated voltage power.
Use of any other power supply voltage
may result in fire or electric shock.

Use an electrical outlet rated 7 A

or higher and do not plug in other
devices at the same time.
Connecting other devices in the same
outlet may cause the outlet to overheat
or result in fire.

Power cord and plug

Do not damage or use a damaged
power cord.

Do not forcefully bend, twist, fold, or
modify the cord.

Do not place near high temperature
surfaces or under/between heavy objects.
A damaged power cord can cause fire or
electric shock.

Wipe the plug thoroughly in the case dust
or other foreign objects are collected.
This is to avoid fire.

Firmly insert the plug into the outlet
to avoid electric shock, shorting,
smoke, or fire.

Do not use the product if the power
cord or plug is damaged or the plug

is loose in the outlet.
This is to avoid electric shock shorting,
or fire.

If the supply cord is damaged, it
must be replaced by a special cord
or assembly available from the
manufacturer or its service agent.

Do not plug in or unplug with wet
hands.
This is to avoid electric shock or injury.

Do not touch
the unit with
wet hands




AWarning

Do not expose the plug to steam.
Doing so may result in electric shock
or fire. When using the product on a

sliding table, be careful not to expose
the product to steam.

Handling the rice cooker

Do not immerse the appliance
?d in water, or pour water into the
= appliance;
Neverimmerse this is to avoid short circuits, electric

the unit in water .
o other liquid shocks, and malfunctions.

Do not insert any metal objects the
air inlet or air outlet, or any gaps
between parts.

Doing so may result in electric shock or
malfunction.

Starting to cook

Do not use the cooking plate without
® the inner pot.

Doing so may result in fire, smoke, or

burns.

During and after cooking

Never open the lid during cooking.
Doing so may result in burns.

the steam vent.
Doing so may result in burns. Be

Do not touch especially careful to keep out of reach of
infants and children.

@ Do not place your face or hands near

ACaution

General safety precautions

Handle the rice cooker with care.
Dropping the rice cooker or exposing it
to a strong impact may result in injury or
malfunction of the unit itself.

Only use the cooking plate supplied
with this rice cooker.

Using another cooking plate may result
in fire or burns.

Household use only.

This appliance is intended to be used in

household and similar applications such

as:

« staff kitchen areas in shops, offices
and other working environments

» farm houses

* by clients in hotels, motels and other
residential type environments

» bed and breakfast type environments

SLO@

Environment for use

Do not use near the wall or furniture.
Steam and heat may cause damage,
discoloration and/or deformation. Use the
rice cooker at least 30cm away from walls
or furniture. When using the appliance on
a kitchen rack or cabinet, make sure the
steam or heat is not trapped.

=)
e

At least 30cm

Do not use a sliding tabletop with
® insufficient load bearing capacity.

Otherwise the rice cooker may fall

resulting injury, burn or malfunction.

Check that the load bearing capacity is
sufficient before use.

2,

ACaution

2,

Do not use the rice cooker near a heat
source or where it may be splashed
with water.

Doing so may result in electric shock,
short-circuiting, fire, or deformation or
malfunction of the rice cooker.

%,

Do not use the rice cooker in a small
space where the operation panel is
exposed to steam.

Steam and heat may result in deformation
of the operation panel, and/or damage,
discoloration, deformation, and/or
malfunction of the rice cooker. When
using the rice cooker on a sliding tabletop,
pull the tabletop out so that the operation
panel is not exposed to the emitted steam.

2,

Do not use the rice cooker on an IH
cooking heater.
Doing so may result in malfunction.

Power cord and plug

Be sure to firmly hold the plug when
removing from an outlet; this is to
avoid electric shock, shorting, or fire.

N

O @

Do not use multiple outlet
receptacles; this is to avoid fire.

N4
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Handling the rice cooker

Use only the inner pot made
exclusively for this rice cooker.
Using any other pot may result in
overheating or malfunction.

Do not cook with the inner pot empty.
Doing so may result in overheating or
malfunction.

S0 O

Be careful of the escaping steam
when opening the lid.
Exposure to steam may result in burns.

Unplug power cord when not in use.
This is to avoid injury, scalds, electric
shock, or fire caused by a short-circuit.

&

Unplug the
power cord

Do not touch the hook button while
carrying the rice cooker.

Doing so may cause the lid to open,
Do not touch resulting in injury or burns.

During and after cooking

Do not touch hot parts during or
immediately after cooking.
Doing so may result in burns.

2] 1%,

Do not touch

Do not move the rice cooker while it
is still cooking.

Doing so may cause the contents to spill
and cause burns.

Cleaning the rice cooker

Wait until the appliance has cooled
down before performing maintenance;
this is to avoid burns from hot surfaces.

2,

Do not wash the entire appliance.

Do not pour water into the appliance or
into the base of the appliance; this is to
avoid short circuits and electric shocks.

Do not handle the inner pot with your

bare hands when the rice cooker is or

has recently been in operation; use

oven mitts to pick up the pot.

Touching the hot pot may result in burns.
N/

QO@

Inner pot




ACaution

B Following these safety instructions
will allow the appliance to be used
for many years.

e Remove any burnt rice or remaining grains of rice.
Failure to do so may cause steam to leak
or contents to boil over. This may result in
malfunction or improperly cooked rice.

e Do not cover the rice cooker with a cloth or other
object during cooking.
Doing so may cause the rice cooker or the lid to
become deformed or discolored.

e The holes on the rice cooker are designed to
maintain its functions and performance. In
extremely rare cases, dust or even insects may
enter these holes and cause malfunction. To
prevent this, a commercially available insect
prevention sheet, etc., is recommended. If a
malfunction does occur due to this problem, it will
not be covered by warranty. Contact the place of
purchase.

e The inner pot's fluorocarbon resin coating may
wear and peel with extended use. This material is
harmless to humans and this situation presents no
hindrance to actual cooking or to the rice cooker’s
heat insulating capability. In the case you would
like to purchase a new inner pan, you can do so
by contacting the place of purchase.

Ve

e Strictly observe the following instructions
to keep the fluorocarbon resin coating from
scratching or peeling.

Do not place the inner pot directly over gas,
electric, or IH stove top. Do not place in the
microwave or oven.

Use the Keep Warm function for white rice
only. Do not use for mixed or seasoned rice,
etc.

Do not use vinegar inside the inner pot.

Use only the supplied spatula or a wooden
spatula.

Do not use hard utensils such as metal
ladles, spoons, or whisks.

Do not place a basket inside the inner pot.
Do not place tableware and other hard
utensils or objects inside the inner pot.

Do not clean the inner pot with hard materials
such as metal spatulas or nylon scouring
sponges.

Do not use a dishwasher/dryer to clean the
inner pot.

Be careful not to scratch the inner pot when
washing rice.

If the inner pot becomes deformed, contact
the place of purchase.

2 Names and Functions of Component Parts

Steam cap
(See p.33 to 34.)

Steam
# vent

Lid gasket

This gasket is not
removable; do not attempt
to remove it.

Hook button
Push to open the lid.

—//— Upper casing
Inner pot

Carrying handle
Use when carrying
the rice cooker.

InnerlidJ (\
—e

(See p.32.)
] receptacle
Heating plate
Center sensor
Spatula Holder <Power cord>
Power plug

(Connect this end to an outlet.)

(Connect this end to the
plug receptacle.)




Menu options and features

Operation panel

- N Timer Keep Warm
. function function Feature

Keep Warm lamp — Timer lamp Startlamp availability  availability

Lit when the Keep Warm Lit or blinks when the Lit or blinks during . . —

function is on. Timer function is set. cooking, etc. Plain ©) O Select when cooking white rice.

[Keep Warm/Cancel] key - —— | | Synchro- . A* Select when using the cooking plate to cook rice and side dishes

Cooking together.

Press to turn on the Keep q Sel h okl Ki hite ri

Warm function or to cancel eepW: Quick . o elect when quic ly cooking w |t_e rice.

the current operation. @ Start [Start] key . ul Select when cooking long-grain rice.

/-, — / Ptress to start cooking, Sweet*Mixed — A Select when cooking seasoned rice or steamed glutinous rice.
i lain (;\oc i:vor uick Sweet - Mixe etc.

[Timer] key Timer [ Zin WEli? Quic 5 ;o:]idg: II_ Porridge o Select when making porridge.

Press to select the Menu il e [Hour] and [Min] keys Multiarain A Select when cooking grains like barley, foxtail millet, barnyard millet,

desired Timer setting. I L Use to set the present 9 black rice or red rice together with white rice.

time and the time under : . i . .

[Menu] key \ the Timer function. Brown o A fq?)l(z((:jtvv:irt\ﬁn rc;?r?;()mg brown rice or multi-grain-brown rice (brown rice

Press to select the desired 9 :

cooking menu. See p.43 for cooking capacities.

Display ) A: Do not use the Keep Warm function because its flavor may not be maintained.
Displays the menu cursor and the present time, etc. * Remove the cooking plate from the rice cooker before using the Keep Warm function.
* The reliefs (O D ) on the [Start] and [Keep Warm/Cancel] keys are to aid persons with a visual impairment.
. J
: : : : Note \
B Checking the accessories B Checking the present time
o ] e When using the “Porridge” menu, the porridge can become pasty if kept warm for too long; serve as
Spatula Ladle The tlme is (ﬁsplayed ina ?4—hpur format. It should soon as possible.
be adjusted if the correct time is not displayed.
(See p.42.)

B The lithium battery

The rice cooker has a built-in lithium battery that

Cooking plate stores the present time and the preset timer settings

even with the power plug disconnected.

* This lithium battery has a four-to-five-year life
expectancy with the power plug disconnected.

« If the lithium battery runs out, “0:00” will blink on
the display when the power cord is plugged back
in. Normal cooking is still possible, but the present

about 150 g time, preset timer settings, and elapsed Keep

8 Warm time will no longer be stored in memory

The spatula can
be inserted
into this
holder.

Measuring cup
About 1 cup (0.18 L), COOKBOOK

when the power plug is disconnected.

Note \
B Sounds emitted by the rice cooker o Do not attempt to replace the lithium battery
The following sounds coming from the rice cooker yourself.
during cooking, reheating, steaming, or when the To replace the battery, contact the place of
Keep Warm function is on is normal and does not purchase.

indicate a problem:

» Aclicking sound (This is the sound of the
microcomputer controller.)

» A scraping sound (This is the sound of metal
contracting and rubbing together due to heat.)

* Asound like boiling water (Only during cooking or
steaming.)

10 11
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Tips on making delicious rice

Select high quality rice and store it in a
cool location.

Choose freshly polished, glossy rice with a uniform

grain size. Store in a cool, dark, well-ventilated place.

Carefully measure the rice with the
supplied measuring cup.
One cup equals about

0.18 L.

Use the supplied measuring
cup for rinse-free rice as well.

Wash the rice quickly.

Stir the rice around with your hand in a generous
amount of water, pour out the water, and repeat
until the water remains clear.

When cooking germinated brown rice,
whole rice or semi-polished rice, select
the “Multigrain” menu.

Cooking rinse-free rice

» Add the rinse-free rice and water, and then stir well
from the bottom so that every individual grain of rice
becomes immersed in the water.(Merely adding
water to the rice will prevent it from soaking in the
water and may result in improperly cooked rice.

* If the added water tums white, we recommend you
wash the rice thoroughly by replacing the water once
or twice. (The water tuming white is due to the starch
in the rice and not its bran; however, cooking it with
the starch left in the water may result in burned rice,
the contents boiling over, or improperly cooked rice.)

m Read p.14 to 15 for preparations
before cooking rice, and p.16 to

20 for how to cook rice.

Add water according to the type of rice

and your personal preference.
® Amount of water to add

If you choose to use more or less water than the
recommended amount, do not deviate from that
amount by any more than 1/3 of one line.

Corresponding scale (Use the
corresponding scale on the inner pot

el as a guide and add water according
to your personal preference.)
Plain
Synchro-Cooking
Quick “Plain” scale
Multigrain
Mixed
Sweet

) . “Sweet” scale
(glutinous rice)

Sweet (a mbdure Between the “Plain” and “Sweet”

of qutln(_)us an(_:l scales

non-glutinous rice)

Brown “Brown” scale

Porridge Hard porridge: “Porridge * hard” scale

Soft porridge: “Porridge « soft” scale

* When cooking rinse-free rice, use the “Plain”
scale as a reference but add a little extra water
(until it just covers the corresponding line).

» When making with the rinse-free rice, use
“Porridge * hard” scale as a reference for hard
porridge and the “Porridge * soft” scale for a
soft porridge.

* When cooking germinated brown rice, whole
rice or semi-polished rice, use the “Plain” scale
as a reference.

« If the amount of water to add is specified on
a package of germinated brown rice or multi-
grain rice, follow those directions and add water
according to your personal preference.

Adding other ingredients to the rice

The total amount of ingredients should be no more
than 70 g per cup of rice. Stir in any seasoning well

and then add the extra ingredients on top of the rice.

If other ingredients are to be added to the rice, be
sure to use no more than the acceptable maximum
amount (refer to the table below).

1.0L (5.5-cu 1.8 L (10-cu
Menu t(ypg P) t§/pe P)
Sweet 3 cups or less 5 cups or less
Mixed 3 cups or less 6 cups or less
Porridge « hard 0.5 cup 1.5 cups or less
Brown 3 cups or less 5 cups or less

+ Add water prior to adding the ingredients.
Adding water after the ingredients will result in
the cooked rice being too firm.

Cooking brown rice or multi-grain-brown
rice mixed in with white rice

« If the rice to be cooked includes more brown
rice or multi-grain-brown rice than white rice,
use the “Brown” menu.

« If there is an equal amount of brown rice and
white rice, or there is more white rice than
brown rice, use the “Plain” menu. (The brown
rice should be soaked separately for 1 to 2
hours before cooking.)

« If there is an equal amount of multi-grain-brown

rice and white rice, or there is more white rice than

multi-grain-brown rice, use the “Multigrain” menu.
(The multi-grain-brown rice should be soaked
separately for 1 to 2 hours before cooking.)

Cooking sweet rice

When cooking sweet rice, select the “Sweet-Mixed”

menu.
Wash the rice, and then level it out so that all of
the rice is under water.

Cooking grains together with white rice

* The amount of grains should equal less than
20% of the volume of the white rice.

» The grains should be placed on top of the
white rice. Mixing them together may result in
improperly cooked food.

* If you feel the cooked grains are too hard, soak
the grains separately for about 1 hour prior to
cooking.

Cooking grains together with brown rice
* Always use the “Brown” menu.

» The maximum acceptable amount for the
combination of brown rice and grains is 3.5

cups with the 1.0 L type and 6 cups with the 1.8

L type.

Cooking long-grain rice

» When cooking long-grain rice, select the
“Quick” menu. When cooking seasoned rice
with various ingredients using long-grain rice,
select the “Sweet*Mixed” menu. Selecting any
other menu may result in the contents boiling
over.

13
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3 Before Cooking Rice

Measure the rice.

Always use the measuring cup supplied with
the rice cooker (for rinse-free rice as well).
Alevel filling of rice in the supplied measuring
cup equals about 0.18 L.

e Fill the measuring cup as shown below.

Correct Incorrect
measurement

measurement

Note \

e Always use the specified volume of rice (see
“Specifications” on p.43). Otherwise the rice
may not cook properly.

If other ingredients are to be added to the rice,
see p.12.

Wash the rice. (This can be

done using the inner pot.)
For rinse-free rice, see p.12.

Note \

e Do not use hot water (over 35°C) to wash the
rice or when adding water. It may prevent the rice
from cooking properly.

e Do not apply too much force while washing the
rice.

This could damage the inner pot and prevent rice
from cooking properly.

Adjust the water level.

Place the inner pot on a level surface and
adjust the water level to the appropriate line
of the corresponding scale on the inside of
the pot.

e The water level should be selected according
to the type of rice and the selected cooking
menu, but can be fine-adjusted to your personal
preference. (See the guidelines on p.12.)

When cooking 3 cups
of white rice, adjust the
water level to line “3”

on the “Plain” scale.

4 Wipe off any water and rice, etc.

<Outer surface and brim of the inner pot>

Heating plate

Inside the
rice cooker

Hook /O @—Center
button %/ sensor

/N\Caution \

5 Place the inner pot in the rice

cooker.

(1) Turn the inner pot slightly left and right so
it is positioned correctly without any tilt.
(2) Close the lid.

(2) Close lid.

@ mn Inner pot
izé‘/»— Inner lid

(1) Set pot inside rice
cooker.

\ 77— Upper casing

e Be sure to remove any rice or other material adhering

to and around the heater plate, center sensor, upper
casing, and the hook button. (See p.31.)
Adhering material can prevent the lid from

closing, allow steam to leak out during cooking, or

enable the lid to open and the contents to spray
out, resulting in burns or other injury.

Note \

e Make sure the inner pot is set securely into the
rice cooker.

e Be careful not to touch an operation key when
closing the lid.

Connect each end of the power
cord to the specified locations.

Power plug

The power will turn on and the . symbol will
blink.

Plain (€Ldgle] Quick Sweet - Mixed
Porridge

Multigrain

Brown
Slow Cook-Steam

Note \

e |f the Keep Warm lamp is on, press the
[KeepWarm/Cancel] key to turn off the lamp.

15



4 How to Cook Rice

2

Press the [Menu] key to

select the desired menu.

Each time the [Menu] key is pressed, the
selected menu will change in the order shown
below.

The a symbol will blink while the menu is
being selected.

I Synchro- .
Plain {€Jedge) Quick Sweet - Mixed

Porridge
Multigrain
Brown

Slow Cook-Steam

‘ﬂ@

X Synchro-| . .
Plain = [dSI&] = Quick = Sweet - Mixed

Porridge
Slow Cook-Steam «= Brown <« Multigrain —J

* It is not necessary to press the [Menu] key if
the desired menu is already selected.

If you selected the “Porridge”
menu, use the [Hour] and [Min]
keys to set the desired cooking

time.

» Each time the [Hour] key is pressed, the
set time will increase by 5 minutes. Each
time the [Min] key is pressed, that time will
decrease by 5 minutes.

» The cooking time can be set to any 5-minute
increment between 40 and 90 minutes.

Increases by ——Hour
5 min.

Y

Min —~— Decreases by
5 min.

» The default setting is for 60 minutes. Adjust
as desired.

3 Press the [Start] key.

The Start lamp will turn on.

If you selected the “Plain” menu, a one-short,
one-long beep alarm will sound. Otherwise,
only a one-beep alarm will sound.

(0]

i Synchro- .
Plain {€eldlile] Quick Sweet-Mixed

U (g
|

Cooking will start.

Porridge
Multigrain
Brown

Slow Cook-Steam

%

Appropriate amounts

See p.12 to 13 for the appropriate amounts of grains and ingredients.

Cooking time guidelines

Menu . Synchro- 8 ; —
Unit size Plain Cooking Quick Sweet-Mixed Multigrain Brown
1.0 L (5.5-cup) type 431057 min | 48to 58 min | 23to 46 min | 36to 59 min | 47 to 58 min | 67 to 77 min
1.8 L (10-cup) type 471062 min | 57t0 67 min | 24t0 53 min | 38to 63 min | 51to 61 min | 67 to 80 min

» The above times indicate the amount of time to the end of steaming after cooking is completed when
the rice is not soaked prior to pressing the [Start] key. (Voltage: 220 V, Room temperature: 23°C, Water

temperature: 23°C, Amount of water: normal level)

» Cooking times will differ somewhat depending upon the amount being cooked, the type of rice, the type
and quantity of ingredients, the room temperature, the water temperature, the amount of water, electrical
voltage, and whether the Timer function is used or not, etc.

17
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Once the final steaming process
begins, the remaining time will
be displayed.

The time until steaming is completed will be
shown on the display in 1-minute increments.

On

I Synchro- I .
Plain {€eldlile) Quick Sweet-Mixed

A . .
Ready in |Porridge
' -' Multigrain
— Brown
(v

Slow Cook-Steam

» Steaming times will vary depending upon the
selected menu.

Once the rice is fully cooked,
the Keep Warm function will
automatically engage (the Start

lamp will turn off).

The Keep Warm lamp will turn on and an
alarm (8 beeps) will sound.

Porridge
Multigrain
Brown

Slow Cook-Steam

« If you added ingredients under the “Porridge”
menu, or a longer cooking time is required,
etc., you can set the desired additional
cooking time. Simply press the [Hour] and
[Min] keys once the Keep Warm lamp
turns on, and then press the [Start] key.

The cooking time can be extended up to
15 minutes in increments of 1 minute, a
maximum of 3 times.

« Stir the rice well before reheating.

Once the Rice Is Done Cooking

1 Stir and loosen the cooked rice.

Be sure to stir and loosen the rice as soon as
cooking is complete.
» Always wear a kitchen mitten, etc., to hold
the pot while stirring.

Condensation
will collect

Note \

e Be sure to wipe off any hot water that collects on
the upper casing or that runs onto the outside of the
rice cooker when you open the lid immediately after
cooking or while the Keep Warm function is on.

When you are done using the

rice cooker...

] Press the [KeepWarm/Cancel] key to
turn off the Keep Warm function.
The Keep Warm lamp will turn off.

» KeepWa
Canc

el

KeepWarm

rm
|

Cancel

U

Note \

e If you disconnect the power plug without
canceling the Keep Warm function, the next
time you turn on the rice cooker, the Keep
Warm light turns on and you cannot cook.

2 Disconnect the power plug and then
the appliance plug.

(2)Disconnect

3 Clean the rice cooker. (See p.30 to
35.)

4 1 6

KeepWarm
D Start
Cancel
(] Synchrd

Plain I Quick Sweet - Mixed

— Porridge
1.1~ |Multigrain .
:.t-.’u.’ tiorain i

Slow CookSteam|

Using the Timer function (Timer 1/
Timer 2)

You can preset the time that you want cooking
to be actually completed.

 Select either “Timer 1” or “Timer 2” and set the
desired completion time. The start of cooking will
be automatically adjusted so that the operation is
completed at the preset time.

« Each timer can be set to different times. e.g.
“Timer 1” for breakfast and “Timer 2” for dinner.

* The preset timer settings will be stored in
memory.

o

e Example setting: If “Timer 1” is set to 13:30,
cooking will be completed at 13:30.

1 Check the present time.

B Synchro- . .
Plain (€eldil) Quick Sweet - Mixed

-' -'-
,. ¢ - ,.
[ ]
» See p.42 for the procedure to set the
present time.

Porridge
Multigrain
Brown

Slow Cook-Steam

2 Press the [Menu] key to select

the desired menu.

The a symbol will blink while the menu is
being selected.

Setting the Timer

3

Plain (&IfSil) Quick Sweet-Mixed
Porridge
Multigrain

Brown
Slow Cook-Steam

i

* It is not necessary to press the [Menu] key if
the desired menu is already selected.

If you selected the “Porridge”
menu, use the [Hour] and [Min]
keys to set the desired cooking

time.

« Each time the [Hour] key is pressed, the
set time will increase by 5 minutes. Each
time the [Min] key is pressed, that time will
decrease by 5 minutes.

» The cooking time can be set to any 5-minute
increment between 40 and 90 minutes.

Increases by —— Hour E
5 min.

Min —* Decreases by
5 min.

* The default setting is for 60 minutes. Adjust
as desired.

Press the [Timer] key to select

either “Timer 1” or “Timer 2”.

The selected setting will switch back and forth
between “Timer 1” and “Timer 2" each time the
[Timer] key is pressed.

Both the Timer lamp and the displayed “Timer
17 or “Timer 2” will blink.

Blinks

SR
ﬂ Plain (€eldgle} Quick Sweet - Mixed
P S .
“ Timer1 Porridge

,-'.,-',-' Multigrain
» The previously preset time will be displayed.

Brown
LIl
It is not necessary to set the timer again if the

Slow Cook-Steam
desired completion time is already displayed.
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Note \

e The Timer function is not available in the following
cases.
* When the “Syncro-Cooking”, “Quick”, “Sweete
Mixed”, “Slow CookeSteam” menu is selected
* When the preset time is less than that indicated
in the following table

Menu Minimum preset time
Plain 1h 10 min
Porridge Cooking time + 2 min
Multigrain 1h 10 min
Brown 1h 30 min

* When “0:00” is blinking on the display

e If the Keep Warm lamp is on, press the
[KeepWarm/Cancel] key to turn off the lamp. (The
Timer function is not available while the Keep
Warm lamp is on.)

e If you do not operate the rice cooker within about
30 seconds after pressing the [Timer] key, an
alarm (3 beeps) will sound.

e |f the [Timer] or [Start] key is pressed while the
rice cooker is in a state where the Timer function
is not available, an alarm (3 beeps) will sound.

Use the [Hour] and [Min] keys to

set the desired completion time.

Press the [Hour] key to change the set time
in 1-hour increments. Press the [Min] key to
change that time in 10-minute increments.
Hold down the corresponding key to change
the time more rapidly.

Bl Synchro- . .
Plain (@gal) Quick Sweet - Mixed

A .
Timer1

Porridge
Multigrain

Brown W
Slow Cook-Steam I

Note \

e Do not set the timer to more than 12 hours, as it
may result in spoiled rice.

Press the [Start] key.

The Timer lamp will turn on and the Timer
function is set.

If you selected the “Plain” menu, a one-short,
one-long beep alarm will sound. Otherwise,

only a one-beep alarm will sound.

- @
On Synchro- h

ﬂ Plain (&elslSigls] Quick Sweet - Mixed

A .

Timer1 Porridge

':’. -".' Multigrain

- B
—'.—"—' SI:v(:g;Steam

* If you make a mistake or otherwise want
to reset the timer, press the [KeepWarm/
Cancel] key and repeat the procedure from
step 2 on p.19.

The Keep Warm function will automatically engage
when cooking is completed.

B Turning off the Keep Warm
function

Press the [KeepWarm/Cancel]
key.

The Keep Warm lamp will turn off.

KeepWarm
Cancel

B Restarting the Keep Warm
function

Confirm that the Keep
Warm lamp is off and
press the [KeepWarm/
Cancel] key.

The Keep Warm lamp will turn on.

B Keeping a small amount of rice
warm

Gather the rice at the center of the inner pot; serve
as soon as possible.

7 Keeping the Rice Warm

Hm Elapsed Keep Warm time display

Hold down the [Hour] key to display the elapsed
Keep Warm time. The elapsed time will be displayed
in 1-hour increments up to 24 hours (“24h”).

If more than 12 hours has elapsed, the time on the
display will blink up to 24 hours.

Bl Synchro- . .
Plain (€eldgle] Quick Sweet - Mixed

Porridge &
-' J Multigrain “
E "’ Brown r-"

Slow Cook-Steam

*Once 24 hours has elapsed, “24” will blink on the
display.

Note \

e Avoid the following, as they may result in unusual
odors, dryness, discoloration, and spoiling of the
rice, or corrosion of the inner pot.

» Using the Keep Warm function with cold rice

» Adding cold rice to rice that is being kept warm

» Leaving a spatula in the inner pot while the
Keep Warm function is on

» Using the Keep Warm function with the power
plug disconnected

» Using the Keep Warm function for longer than
12 hours

» Keeping less than the minimum required
amount of rice warm
1.0L (5.5-cup) type :1 cup
1.8L (10-cup) type :2 cups

» Using the Keep Warm function for anything
other than white rice (including rinse-free rice)

» Keeping warm a lump of rice with a hole in the
middle.

* Turning off the Keep Warm function with the
rice left in the rice cooker.

e \When using the “Porridge” menu, the porridge
can become pasty if kept warm for too long; serve
as soon as possible.

e Do not leave the cooking plate or food cooked
using the cooking plate inside the rice cooker
while the Keep Warm function is on.

e Be sure to remove any grains of rice that adhere
to the brim of the inner pot as well as to any
gaskets. Failure to do so can result in dryness,
discoloration, odors, and stickiness of the rice
being cooked.

e Serve cooked rice as soon as possible in cold
climates and high temperature environments.
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For piping hot rice, reheat the rice that is being kept
warm before serving it.

Note \

e Rice will not be fully heated if more than half of
the inner pot is full.

e The rice will end up dry if reheated under any of
the following conditions.

» Therrice is still hot, such as immediately after
cooking.

* There is less than the minimum required
amount of rice (1 cup with the 1.0 L type, 2
cups with the 1.8 L type).

» The rice is reheated 3 times or more.

1 Stir and loosen the rice that was
being kept warm.

2 Add 1 to 2 tablespoons of water
evenly over the rice.

e Adding water will prevent the rice from drying out
and result in plumper rice.

Make sure that the Keep Warm
lamp is on.

KeepWarm

Cancel

» Reheating is not available if the Keep Warm
lamp is not on. If the lamp is not on, press
the [KeepWarm/Cancel] key. (See p.23.)

5

Reheating Cooked Rice

Press the [Start] key.

The Start lamp will blink and reheating will
start.

The remaining time will be displayed and an
alarm (3 long beeps) will sound when the

operation is completed.
Blinks

B T
Plain {deJedSlile] Quick Sweet-Mixed “

Ready in |Porridge

-’ Multigrain
'. M Brown
-— Slow Cook-Steam

* To stop reheating, press the [Keep Warm/
Cancel] key.

» Reheating is not available if the rice is too
cold (under about 55°C). In this case, a
repeated beeping alarm will sound.

Stir and loosen the reheated
rice well, and even it out in the

inner pot.

» Always wear a kitchen mitten, etc., to hold
the pot while stirring.

You can use the cooking plate to cook side dishes
described in the supplied “COOKBOOK” at the same
time as you cook rice. You can also add water to the
inner pot and cook side dishes without making rice.
Refer to the supplied “COOKBOOK” for directions.

Note \

e Do not cook with a greater volume of ingredients
than that indicated in the supplied “COOKBOOK”.
Doing so may cause the contents to boil over or
result in improperly cooked food.

e \When cooking dishes with a strong odor, the odor
may adhere to the cooking plate.

e \WWhen cooking ingredients with a strong color,
that color may be transferred to the cooking plate
through the broth, etc.

e Do not use sharp instruments like kitchen knives,
table knives, or forks inside the cooking plate.

Precautions for ingredients to

be placed in the cooking plate

e Do not fill up the cooking plate with ingredients.
e Spread or make spaces between ingredients
so that steam is applied evenly (fill up to the

position shown below).

Ingredients
—<)-should notbe —>F—————

- J

e Only use a small amount of liquid such as
water or sauce (it takes time to heat a large
amount of liquid).

e If milk or fresh cream is separated during
use, stir it well.

e Only use a small amount of leavening ingredients
such as pancake mix (about 1/3 of the cooking
plate). Be careful about the number of eggs
because they increase in volume (2 eggs
(medium size) for 1.0L (5.5-cup) type rice cooker,
3 eggs (medium size) for 1.8L (10-cup) type
rice cooker can be added. Adjustment may be
necessary when you add other ingredients.).

e Cut the root vegetables in thin slices as it
takes a long time to cook them.

e Using the cooking plate, only steaming is possible.

*If heating is not sufficient while cooking by

following the above suggestions, transfer the
ingredients to another container, and reheat
them using a device such as a microwave (do
not put the inner pot and cooking plate in the
microwave).

COOking Rice and Side Dishes TOQEther (“Synchro-Cooking” Menu)

1 Prepare the ingredients and

place them in the cooking plate.

« Stacking ingredients on top of each other
may result in the contents boiling over or in
improperly cooked food. Spread ingredients
over the whole of the cooking plate.

Make the necessary
preparations for cooking rice.
(See p.14.)

Note \

e Refer to the following table for the acceptable
amounts of rice that can be cooked concurrently
with food. Do not cook more than the acceptable
maximum or less than the minimum required
amounts. Doing so may cause the contents to boil
over or result in improperly cooked food.

1.0 L type 1.8 L type
Maximum Minimum Maximum Minimum
2 cups 1 cup 4 cups 2 cups

Place the cooking plate inside
the inner pot and close the lid.

Cooking
plate

Inner pot

Note \

e Always place the cooking plate inside the inner
pot.

e Make sure that the cooking plate is level (not set
at an angle).
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Connect each end of the power
cord to the specified locations.

Cm

(2) Connect

(1) Connect ‘ Q
St

ﬁ Appliance

plug Power plug

Note \

e If the Keep Warm lamp is on, press the
[KeepWarm/Cancel] key to turn off the lamp.

Use the [Menu] key to select the

“Synchro-Cooking” menu.

The a symbol will blink while the menu is
being selected.

Bl Synchro- . .
Plain (€ile) Quick Sweet - Mixed

Porridge
Multigrain
Brown

Slow Cook-Steam

Always select the “Synchro-Cooking” menu
when cooking concurrently.

6 Press the [Start] key. on

The Start lamp will turn on and @

concurrent cooking will start.
Note \

e Do not open the lid during steaming. Doing so
may prevent the food from steaming properly.

7 Once cooking is completed, an
alarm (8 beeps) will sound (the
Start lamp will turn off).

The Keep Warm lamp will turn on.

KeepWarm B Synchro- ) )
Plain (€eile) Quick Sweet - Mixed

Cancel

Porridge
Multigrain
Brown

Slow Cook-Steam

Remove the cooking plate and
stir and loosen the rice.

Note \

e Do not leave the cooking plate in the rice cooker
while the Keep Warm function is on.

e Be careful when removing the cooking plate after
cooking, as it will be hot.

e Do not tilt the cooking plate while removing it.
The broth, etc., may spill out and result in burns.

e Do not return the cooking plate to the inner pot
after removing it.

Doing so may result in the rice spoiling or not
being kept warm.

e \When cooking with ingredients that release a lot
of liquid, oils or fats when heated, or that expand
during heating, such as eggs and the like, some
of the broth may overflow down into the rice.

Cooking without making rice

Cooking can be performed with water added to
the inner pot.

See “Steaming Food (“Slow Cook+Steam”
Menu)” (p.27 to 29).

Note \

e Add water up to the appropriate line (line 1
for 1.0 L [5.5-cup] type, line 2 for 1.8 L [10-
cup] type) on the “Plain” scale on the inside
of the inner pot.

e Set the cooking time to between 20 and 30
minutes, according to the type of food being
cooked.

You can prepare the following dishes with ease.
Refer to the supplied “COOKBOOK” for directions.

With this menu, food is first brought to near boiling,
the heat is then lowered to about 93°C and the
food left to simmer. The temperature is then
lowered even further to about 88°C and simmering
is continued. By gradually lowering the heating
temperature in this way, flavors are enhanced and
the liquids do not boil down even when heated for a
long period of time.

Menu examples
Simmered pork with coconut juice, Papaya and
pork trotters soup

e For how to cook “simmered pork with coconut
juice” and “papaya and pork trotters soup”, see
the supplied “COOKBOOK”.

Note \

e Caution should be exercised when making
dishes other than those described in the supplied
“COOKBOOK”, as they may boil over.

e Stir well before cooking to prevent seasonings
from settling at the bottom of the inner pot.

1 Prepare the ingredients.

2 Add ingredients to the inner pot
and close the lid.

Note \

e Use the “Plain” scale on the inside of the inner pot
as a reference. Using more than the maximum
acceptable amount (see the table below) can
prevent proper boiling or cause the contents to
boil over. Be careful also not to use less than the
minimum required amount either, as that can also
cause the contents to boil over.

10 Slow COOking (“Slow Cook+Steam” Menu)

Connect each end of the power
cord to the specified locations.

(2) Connect
Em

(1) Connect ‘ Q
ﬁ Appliance
plug Power plug

“Plain” scale
1.0 L type 1.8 L type
Maximum Minimum Maximum Minimum
5.5 or below | 2 orabove | 8 orbelow | 3 or above

Note \

e |f the Keep Warm lamp is on, press the
[KeepWarm/Cancel] key to turn off the lamp.

Use the [Menu] key
to select the “Slow

CookeSteam” menu.

The 4 symbol will blink while the menu is
being selected.

Plain {&leldils) Quick Sweet - Mixed
Porridge
Multigrain

Brown
>/ Slow Cook-Steam

W@

5 Use the [Hour] and [Min] keys to

set the desired cooking time.

Each time the [Hour] key is pressed, the set
time will increase by 5 minutes. Each time the
[Min] key is pressed, that time will decrease
by 5 minutes.

The cooking time can be set to any 5-minute
increment between 5 and 180 minutes.

Plain (€eldgle] Quick Sweet - Mixed

Porridge

Multigrain
Brown W
) Slow Cook-Steam Il
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6 Press the [Start] key.

The Start lamp will turn on and steaming will
start.
“Ready in” will appear on the display.

On

B Synchro- . . @
Plain (€eldge] Quick Sweet - Mixed I

Ready in (Porridge
r _/

Note \

e Do not open the lid during steaming. Doing so
may prevent the food from steaming properly.

Once cooking is completed, an
alarm (8 beeps) will sound (the
Start lamp will turn off).

The Keep Warm lamp will turn on and “Oh”
will be displayed.

Synchro-
Plain (€lJ3lis) Quick Sweet - Mixed
Porridge
Multigrain

oy
'-" ' Brown

B> Slow Cook-Steam

« If a longer cooking time is required, you can
set the disired additional cooking time. Press
the [Hour] and [Min] keys to set the additional
cooking time with the Keep Warm lamp turn
on. The cooking time can be extended up to
30 minutes, a maximum of 3 times.

Note \
e |f a longer cooking time is required, do not press the
[Keep Warm/Cancel] key before extending that time.
Doing so will cause the Keep Warm lamp to go out
and additional cooking will not be possible. If you
mistakenly pressed the [KeepWarm/Cancel] key,
perform the following procedure.
1. Remove the inner pot and set it on a wet towel
or cloth.
2. Leave the rice cooker lid open and cool
down the unit and the inner pot for about 10
minutes.
3. Place the inner pot back inside the rice cooker.

4. Repeat the procedure from step 4 on p.25.

Once cooking is completed...

] Press the [Keep Warm/Cancel] key to
turn off the Keep Warm function.
The Keep Warm lamp will turn off.

2 Disconnect the power plug and then
the appliance plug.

(2)Disconnect

3 Remove any odors. (See p.35)

Note \

o |f the [Keep Warm/Cancel] key is not pressed
when cooking is completed, the Keep Warm
function will automatically engage and the
elapsed Keep Warm time will be displayed in
hourly increments from the first hour (“1h”) up
to 6 hours (“6h”) after that. After 6 hours has
elapsed, “6” will blink on the display.

e Do not use the Keep Warm function
continuously for more than 6 hours as some
foods will lose their taste.

11 Steaming Food (“Slow Cook+Steam” Menu)

1 Add water to the inner pot and

place the cooking plate inside.

Refer to the following guideline on the
amount of water to add.
* 1.0 L (5.5-cup) type: 3-1/2 cups (630 mL)
* 1.8 L (10-cup) type: 4-1/2 cups (810 mL)

Use the
supplied
measuring cup \§
to add water.  \

\ Place the
cooking
plate.

Note \

e Be sure to put an appropriate amount of water in
the inner pot. Do not allow the inner pot to run out
of water or the cooking plate to become immersed
in water during steaming.

Cooking plate

1
H L lﬂ! J)DJ

\ g Water

2 Add ingredients to the cooking
plate and close the lid.

3 Connect each end of the power
cord to the specified locations.

(2) Connect

Appliance
plug Power plug

Note \

e If the Keep Warm lamp is on, press the
[KeepWarm/Cancel] key to turn off the lamp.

Press the [Menu] key to select

the “Slow CookeSteam” menu.

The & symbol will blink while the menu is
being selected.

Bl Synchro- . .
Plain (€elgfe) Quick Sweet - Mixed

(1it
L Liwv

Porridge
Multigrain

Brown
) Slow Cook-Steam

“ﬁ

5 Press the [Hour] and [Min] keys

to set the desired steaming

time.

Each time the [Hour] key is pressed, the set
time will increase by 5 minutes. Each time the
[Min] key is pressed, that time will decrease
by 5 minutes.

Set the steaming time between 5 and 60
minutes.

* Do not set the time to more than 60 minutes.

Bl Synchro- . .
Plain (€] Quick Sweet - Mixed

Porridge -
Multigrain

Brown
) Slow Cook-Steam I

Press the [Start] key.

The Start lamp will turn on and steaming will

start.
On

“Ready in” will appear on the display.

B Synchro- . .
Plain (€eldils) Quick Sweet - Mixed

Porridge
Multigrain
Brown

Slow Cook-Steam

Note \

e Do not open the lid during steaming. Doing so
may prevent the food from steaming properly.
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Once steaming is completed, an
alarm (8 beeps) will sound (the
Start lamp will turn off).

The Keep Warm lamp will turn on and "Oh"
will be displayed.

KeepWarm Synchro-

Plain (€eife) Quick Sweet - Mixed
Porridge

,-' ,. Multigrain

'- ' ' ' Brown

B> Slow Cook-Steam

Cancel

* To steam the food further, use the [Hour] and
[Min] keys to set the additional steaming time
and then press the [Start] key. The steaming
time can be extended up to 30 minutes, a
maximum of 3 times.

/\Caution \

» Be careful not to get burned by the escaping
steam when opening the lid.

Note \

e When extending the steaming time, be sure to
add water to prevent dry-boiling.

e [f a longer steaming time is required, do not press
the [Keep Warm/Cancel] key before extending that
time. Doing so will cause the Keep Warm lamp to go
out and additional steaming will not be possible. If
you mistakenly pressed the [KeepWarm/Cancel] key,
perform the following procedure.

1. Remove the inner pot and set it on a wet towel
or cloth.

For the amount of water, see step 7 on
p.27.

2. Leave the rice cooker lid open and cool
down the unit and the inner pot for about 10
minutes.

3. Place the inner pot back inside the rice
cooker.

4. Repeat the procedure from step 4 on p.27.

8 Remove the cooking plate.

* Be careful when removing the cooking plate
after cooking, as it will be hot.

« Serve as soon as steaming is completed. If
not removed from the rice cooker right away,
the food will become wet and soggy.

* Do not tilt the cooking plate while removing
it. The broth, etc., may spill out and result in
burns.

B Guidelines for steaming times

Ingredients Amount Approx. time Hints for steaming
Chicken 1 fillet (200 to 300 g) 20 to 30 min Make several small cuts in the
chicken.

I ) . Fillet to a thickness of 2 cm or less.
White fish 2 to 3fillets (150 to 200 g) 20 to 25 min Always wrap in aluminum foil.
Shrimp 6to 10 (100 to 200 g) 15 to 20 min Steam in shells.

Carrots 1102 (200 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Potatoes Medium size, 2 to 3 (250 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Sweet potatoes Medium size, 1 (200 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Meat dumplings 8to 15 20 to 25 min Space evenly in cooking plate.

(warming)

Once steaming is completed...

] Press the [KeepWarm/Cancel] key to
turn off the Keep Warm function.
The Keep Warm lamp will turn off.

KeepWarm

Cancel

2 Disconnect the power plug and then
the appliance plug.

(2)Disconnect

3 Clean the rice cooker. (See p.30 to
35.)

Do not fill the cooking plate for the 1.0 L (5.5-cup) type any higher than 3 cm, or 4 cm, with the 1.8 L (10-

cup) type. Doing so may result in the food touching the lid and becoming wet and soggy.
* Do not allow the hole of the pressure control cap to be blocked with ingredients.
» The steaming times above are only a guideline and the required time will differ depending upon the

temperature, quality, and quantity of the ingredients.

« If steaming is still not complete, you can steam for an additional period of time based on how well the food

is cooked.

» Normally, there will not be enough water for additional steaming. Add water to prevent the inner pot from

running dry.

« If you steam meat and fish, etc., for too long, they will become hard. If food does not steam sufficiently at

shorter times, cut into thinner slices.

» Always wrap fish, etc., in aluminum foil for steaming. Failure to do so may result in the contents of the

cooking plate boiling over.
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12 Cleaning and Maintenance

Any other servicing should be performed by an authorized service representative.

Perform cleaning and maintenance procedures as described on the following p.30 to 35.

Clean all parts by hand. Do not use a dishwasher/dryer.

To maintain cleanliness, always clean the rice cooker on the same day it is used. Also clean the rice cooker at
regular intervals as well.

The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain
from cooking. (See p.35.)

Note \

W Parts to wash when dirty

e Be sure to disconnect the power plug and allow the rice cooker, inner pot, inner lid, and steam cap to cool
down before cleaning.

e Clean with a soft sponge and cloth.

e When cleaning the rice cooker with a detergent, use only standard kitchen detergent (for tableware and
kitchen utensils).

e Rinse the parts thoroughly since detergent remaining on them may result in deterioration and discoloration
of part’'s materials such as resin.

W Parts to wash after every use

] Clean with a soft sponge and with tap or lukewarm
water.

R i 2 Wipe off water with a dry cloth and completely dry
all parts.
~— ___—

Note \

\ W

‘ f
Upper 2
casing // \\\

. / Center

Heating /[{
plateI ((%@ @‘\/sensor
Hook/\@/@\
button

Inside and outside the rice cooker
Wet a towel or cloth, wring out excess water, and wipe.

Center sensor

Remove burned rice and any other adhering grains of rice.
If adhering objects are hard to remove, use commercially
available sandpaper (around #320), then wet a towel or
cloth, wring out excess water, and wipe.

Around the upper casing and hook button and on the
lid gasket
Remove any adhering grains of rice, etc.

Note \

e Do not allow water to get inside the rice cooker unit.

e Do not immerse the power cord in or splash it with
water. Doing so may result in short-circuiting or electric
shock.

Power cord and plug

Wipe with a dry cloth.

Inner oot Cooking e Do not clean the inner pot with the abrasive side of a heavy-
P plate duty scrub sponge. Doing so may damage the fluorocarbon
resin coating.

e . Do not use the abrasive side
\/tQ‘ i of a heavy-duty scrub sponge.
Measuring Spatula Ladle ) o ]
cup e Do not wash dishes, etc., inside the inner pot. Also, do not

place the inner pot upside down on top of dishes, etc., to
dry. Doing so may damage the fluorocarbon resin coating or

(@ ) .
cause it to peel.
Steam cap

(See p.33 to 34.) Inner lid

30

Note \

e Do not pull on the lid gasket.

e Always keep the inner pot and lid clean to prevent corrosion and odors.
e Do not clean the rice cooker or its parts with thinner, cleanser, bleach, disposable cloth, metal spatulas,

nylon scouring sponges or the like.
e Always clean each part separately.

e Do not immerse the steam cap, measuring cupor spatula in hot water. Doing so may cause them to become

deformed.

e Do not use a dishwasher/dryer to clean the rice cooker or its parts. Doing so may cause them to become

deformed.

e \When cleaning the rice cooker with a detergent, do not use alkaline kitchen detergent.
e Always clean the lid or pressure control cap after cooking rice with cereal grains.
Otherwise the pressure control cap may be clogged causing a problem that the pressure control cap does

not open or rice cannot be cooked well.
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Removing and attaching the inner lid

Pull the inner lid towards you to remove it.
To reattach, align the inner lid gasket with the shaft on the main lid.

When attaching the inner lid, set it on the main lid by pressing the center of the inner lid without applying
excessive force.

Applying excessive force or pressing the edge of the inner lid may cause the inner lid to become deformed.

B Attaching the inner lid gasket

If the inner lid gasket is loose, press it firmly back into place.

Inner lid gasket

Removing and attaching the steam cap

B Removing the steam cap

1 Insert your finger into the hole
in the lid and lift the steam cap
upwards.

Steam cap

Turn the inside portion of the
assembly as shown in the
illustration to loosen it.

Lift up on the inside portion to
separate it from the cap.

B Attaching the steam cap

Set the inside portion of the
assembly on top of the cap
portion.

Turn the inside portion of the
assembly as shown in the
illustration to tighten it.

3 Attach the steam cap back in
the lid.
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M Installing the steam cap gaskets Removing odors (When odors remain in the rice cooker and/or cooking plate)

If the gaskets are loose, refer to the illustration and set them securely into place. If the gaskets are not set
securely, they can become loose and may result in problems due to steam leaking out, etc. The following procedure should be performed each time after cooking, or if odors become bothersome.

Note \

e Be careful of the hot inner pot, cooking plate, and rice cooker after cleaning. Touching them may result in

@_ Steam vent — O-ring burns.

B Rice cooker B Cooking plate

Do not place the cooking plate inside the inner pot. Immerse the cooking plate in hot water and allow it
to soak for about 1 hour.

Fill the inner pot to about 70
to 80% with water, select the
“Plain” menu and press the

[Start] key.

Confirm that the Keep Warm
lamp is on and press the

Cleaning the lower heater plate [KeepWarm/Cancel] key.

Water drops may fall from the inner lid during cooking and cause the surface of the lower heater plate to Note \

become dirty. This will not affect the performance of the rice cooker but, if you would like, you can clean the

heater plate using the following procedure. e |f odors become bothersome, use about 20g of citric

acid added to the water for more effective deodorizing.
It may be impossible to remove some odors
completely. In this case, contact the place of
purchase.

] Add a bit of standard kitchen
cream cleanser to a nylon
scouring sponge, and remove
the surface dirt.

2 Wipe clean with a damp paper
towel or cloth.

2 Wash the inner pot and steam
cap with a standard kitchen
detergent, and then rinse
sufficiently with water.

Heating plate

3 Allow the rice cooker and all
parts to dry in a well-ventilated
location.
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1 6 Troubleshooting

Check the following before requesting repair service.

Symptom Check point Action Re;zrge:ce
Nothing happens when a key is Is the power plug properly connected | Insert the power plug fully into an 15
pressed. to an outlet? outlet.
Is the Keep Warm lamp on? Press the [KeepWarm/Cancel] key
to turn off the Keep Warm function, 15
then try the operation again.
The lid will not close, or it opens Are there any grains of rice adhering | Completely remove all remaining 14
during cooking. to the upper casing, lid gasket, or rice. 31_54
around the hook button?
There is a smell of plastic. Such smells may occur when the rice cooker is first used, but they should
go away over time as the rice cooker gets used. B
There are stripes or waves on plastic | Such stripes and waves are produced when the resin is being molded.
parts. They do not affect the performance of the rice cooker. B
Food adheres to the inner lid during | When cooking with ingredients that expand during heating, such as eggs
concurrent cooking. and the like, some of that may adhere to the inner lid. If it is bothersome, 23
reduce the amount of the ingredients.
If these indications appear
. . Reference
Display Action page

“Err” appears on the display and a long-

lasting or continuous beeping alarm
sounds.

B Synchro- . .
Plain (€ddgfe) Quick Sweet - Mixed

If the rice cooker still does not respond, there is problem with the unit
itself. Disconnect the power plug and contact the place of purchase.

Porridge
"l Multigrain
'. '. '. Brown
-— Slow Cook-Steam
Plastic parts

Plastic parts that come into contact with heat or steam will deteriorate over time. In this case, contact the

place of purchase.

Symptom Check point Action Re;zrgegce
The rice or other foods are not Is the power plug properly connected | Insert the power plug fully into an 15
cooked at all. to an outlet? outlet.
Rice was not cooked completely by | Does the display show the correct Set the correct present time. 42
the preset time. present time?
Check “The cooking time is excessively long” under “If Rice Does Not Cook 36
Properly” and take the necessary action.
The Timer function cannot be set. Does the display show the correct Set the correct present time.
present time? 42
Is “0:00” blinking on the display? Set the present time.
Was the “Synchro-Cooking”, The Timer function is not available
“Quick”, “Sweet*Mixed”, or “Slow under those menus.
CookeSteam” menu selected? 19
Was an unacceptable time set? Set a time that is acceptable under
the Timer function.
The display is blurred. Are there any grains of burned rice | Completely remove all remaining
or any other remaining grains of rice | rice.
adhering to gaskets or the brim of 14,
the inner pot? 30-35
Is the outer surface of the inner pot | Wipe with a dry cloth.
wet?
Reheating is disabled. An alarm (3 beeps) will sound if you | The rice is cold. Rice of below
press the [Start] key. approximately 55°C cannot be 20
reheated.
Is the Keep Warm lamp off? Press the [KeepWarm/Cancel] key
and check that the Keep Warm lamp 29
lights up. Then, press the [Start] key
again.
Sounds can be heard during Do you hear a clicking sound? That is the sound of the
cooking, reheating, steaming, or microcomputer controller.
while the Keep Warm function is on. It is not a malfunction. 10
Do you hear a sound like scraping This is the sound of metal
metal? contracting and rubbing together
due to heat. It is not a malfunction.
Do you hear a sound like boiling It is not a malfunction.
water? 10
(Only during cooking or steaming)
Do you hear a completely different | Contact the place of purchase. _
sound from the above?
An alarm (3 beeps) sounds when the | An alarm will sound if you do not operate the rice cooker within about 30 19
Timer function is set. seconds after pressing the [Timer] key. Continue setting the Timer function.
Water or rice has gotten inside the | Water or rice inside the rice cooker unit may cause problems. Contact the _
rice cooker unit. place of purchase.
When setting the present time, The time cannot be set during cooking, when the Keep Warm function is
pressing the [Hour] or [Min] key does | on, when the Timer function is in use, or during reheating. 42
not access the time setting mode.
The elapsed Keep Warm time blinks | Was the Keep Warm function used | The elapsed Keep Warm time will
on the display when the [Hour] key | continuously for more than 12 blink on the display when the Keep 21
is pressed while the Keep Warm hours? Warm function has been on for more
function is on. than 12 hours.
Was the Keep Warm function used | The elapsed Keep Warm time will
continuously for more than 6 hours | blink on the display when the Keep 26
under the “Slow CookeSteam” Warm function has been on for more
menu? than 6 hours.
The present time, preset timer Does “0:00” blink on the display The lithium battery has run out.
settings, and elapsed Keep Warm when the power plug is connected Contact the place of purchase. 10

time are lost when the power plug is
disconnected.

again?
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Setting the present time

The present time is displayed in a 24-hour format.

The time cannot be set during cooking, when the Keep Warm function is on, or when the Timer function is in

use or during reheating.

Specifications

Unit size

1.0 L (5.5-cup) type

1.8 L (10-cup) type

Power source

220V 50/60 Hz

Rated power (W)

641

918

Plain 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
B Example: Changing the present time from “9:30” to “9:35” 9 [synchro-Cooking 0.18 to 0.36 (1 to 2 cups) 0.36 t0 0.72 (2 to 4 cups)
. £ |Quick 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Connect each end of the power Set the present time. 3 [Sweet 0.18 10 0.54 (1 to 3 cups) 0.36 t0 0.90 (2 to 5 cups)
cord to the specified locations. Set the hour with the [Hour] key § Mixed 0.18 to 0.54 (1 to 3 cups) 0.36 to 1.08 (2 to 6 cups)
and the minute with the [Min] key. 8. Porridge  |hard 0.09 t0 0.18 (0.5 to 1 cup) 0.09 to 0.36 (0.5 to 2 cups)
Hold down the corresponding key W :<': soft 0.09 (0.5 cup) 0.09 to 0.27 (0.5 to 1.5 cups)
to Change the time more rap|d|y h I [Multigrain 0.18 t0 0.72 (1 to 4 cups) 0.36 to 1.44 (2 to 8 cups)
Brown 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
Outside Width 25.6 28.2
?im?nsions Depth 34.6 37.0
. . el Height 20.8 24.3
4 Once you are finished setting Weight (ka) >0 38
@ the time, press the [Menu] key.
The present time is set.
@ will go out and “:” will blink on the display. Note \
Synchro- e One level cup of white rice is about 150 g

(2) Connect
3

Plain (€edlife) Quick Sweet - Mixed
Porridge
Multigrain

’.': .". Brown

[ VA L Slow Cook-Steam

In case of a power outage

If a power outage does occur, the rice cooker will resume its normal functions once power is restored.

State when power
outage occurs
While the Timer
function is set
During cooking
(reheating)

While the Keep
Warm function is on

Once power is restored

Power plug
The timer will resume operation. (If the power outage lasts for an extended period of time and the

preset time has passed when power is restored, the rice cooker will immediately begin cooking.)
The rice cooker will resume cooking (reheating).
Cooking may not be completed properly.

* To cancel setting the time, press the
[KeepWarm/Cancel] key.

Display the time setting mode.
Press the [Hour] or [Min] key to display @.

Bl Synchro- . .
Plain (€eils) Quick Sweet - Mixed

Ay, A,/ . .
Multigrain
[ )
,.' .', " Brown W
Slow Cook:Steam %

The Keep Warm function will be used continuously.

Purchasing consumables and optional accessories

Gaskets will need replacing over time. Though the amount of wear will vary according to conditions of use,
gaskets will wear down as they are used. For stubborn dirt, odors, or serious damage, contact the place of
purchase.

The inner pot’s fluorocarbon resin coating may wear and peel with extended use. (See p.8.)
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1 Cac bién phap bao vé quan trong

Doc va tuan thu tat cd cac huéng dan an toan trwéce khi st dung ndi com dién.

+ Cac muc CANH BAO va THAN TRONG mé ta bén dwédi nhdm dé bao vé ngwdi dung va cac ca nhan khac
khoi nhirng tdn thwong thé chat va hw héng trong nha. D& dam bao an toan, xin doc ky.

+ Khéng thao nhan than trong/chd y dan trén thiét bi.

Cac huéng dan an toan dwoc sap xép va mo ta theo mirc do tén thuwong va hu hai gay ra béi viéc st dung

khong dung cach, nhw phan bén dwdi.

Ky hiéu nay cho biét c6 kha nang
» , ti vong hodc thwong tich ning”
Canh bAao «ni théo tac trén thiét bi khong

dung cach.

Ky hiéu nay cho biét ¢ kha

n nang gap thuong tich” hoac lam
Than trong nong tai san khi thao tac thiét bi

khéng dung céach.

*1 "Thwong tich nang" & day dwoc dinh nghia la mu loa, béng
(nhiét d6 cao va thap), giat dién, gay xwong, ngd doc, hodc
thwong tich khac nghiém trong dén murc phai nhap vién hoac
diéu tri ngoai tru trong thoi gian dai.

*2 "Thwong tich nhd hodc vira" & day dwoc dinh nghia la thwong
tich thé chat, bdng, hodc giat dién ma khong yéu cau phai
nam vién hodc diéu tri ngoai trd dai ngay.

*3 "Thiét hai vé tai san" & day dwoc dinh nghia la thiét hai déi voi
nha ctra, dd dac ndi that, hodc vat nudi.

M6 ta cac biéu tuwong

Ky hiéu /\ chi canh bao hodc
phong ngtra. Chi tiét cu thé
cla canh bao hoac phong

ngtra dwoc hién thi trén ky
hiéu hoac trén hinh anh hoac
van ban gan ky hiéu.

Ky higu © chi hanh dong
cam thyc hién. Chi tiét cu thé
clia hanh ddng cAdm thuc hién

dwoc hién thj trén ky hiéu
hodc trén hinh anh hoac van
ban gan ky hiéu.

Ky hiéu @ chi hanh déng phai
thwe hién hoac moét hwéng
dan phai tuan thd. Chi tiét

ACénh bao

cu thé clia hanh dong hodc
hwéng dan nay dwoc hién thi
trén ky hiéu hoac trén hinh
anh ho&c van ban gan ky hiéu.

Khong thir thao rei, stra chirva hay diéu
® chinh san phdm. Viéc stra chira chi dwoc
thwc hién béi dai dién bao dwdng du tiéu
Cém thao roi chudn.
Lam vay c6 thé gay chay, giat dién hodc
thwong tich.

O

Dirng st dung thiét bi ngay lap tirc khi
c6 truc trac hay sw cé.

Khéng lam nhw vay c6 thé gay chay, giat
dién hoac thwong tich.

Vi du vé sy co:

Day dién va/ho&c phich cdm néng bat
thwdng.

Khai phat ra tir ndi com dién hodc phat
hién cé mui chay khét.

Nbi com dién bi nit hodc cé bd phan bi
Idng hodc lung lay.

Nbi bén trong bi bién dang.

C6 céc sw ¢b hodc tinh trang bat thuwong
khac.

Rut day dién ra khdi 6 cAm ngay lap tirc va
lién hé vé&i dai ly phan phéi dia phwong dé&
bado dwdng.
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ACénh bao

Moi trwong sir dung

Khéng str dung trén bé mat khéng én
dinh, hoac trén ban hoac tham khong
chju dwoc nhiét.

Lam nhw vay c6 thé gay chay hodc lam
héng ban hoac tham.

Khéng str dung ndi com dién trén
® miét ban xoay khéng dé dang chiu
dwoc trong lwong cda noi.
Nbi roi khdi mat ban cé thé gay thwong
tich, bdng hodc héng héc cho thiét bi.
Trwée khi st dung ndi com dién, hay
xac nhan mat ban xoay c6 du kha nang
chiu dwoc trong lwong cla ndi.

Nhirng ai dwoc st dung noéi com dién

Khéng cho phép tré em sir dung thiét
bi mét minh va dit ngoai tdm tay cia
tré so’ sinh hodc tré méi biét di.
Khong lam nhw vay cé thé gay béng,
giat dién hoac thwong tich.

Nguén dién

Chi sir dung ngudn dién ap dinh
danh.

Viéc s dung bt ky ngudn dién nao
khac co thé gay chay hoac giat dién.

Str dung 6 cap dién cé dién ap 7 A
tré 1én va khéng dong théi cam dién
nhirng thiét bi khac.

Viéc cdm ddng thoi nhivrng thiét bj khac
trong cing mot & cdm dién c6 thé khién
6 cam dién bi qua nhiét hodc gay chay.

Day dién va phich cam

Khéng lam héong hoac str dung day
dién bi hong.

Khong dung lwe udn cong, xoan, gap
hodc chinh stra day dién.

Khong dat gan nhitng bé mét cé nhiét do
cao hoac bén dwéi/gitra cac vat nang.
Day dién bi hdng c6 thé gay chay hodc
giat dién.

e O

Lam vay c6 thé gay giat dién.

Lau toan bé phich cam trong trwéng
hop c6 bui hoac vat la bam vao.
Diéu nay gitip tranh gay chay.

Thiét bi nay khéng dworc thiét ké dé
dwoc stir dung b&i nhirvng ngw®i gap
tré ngai vé thé chat hodc thiéu kinh
nghiém va kién thirc trir khi ho dwoc
giam sat hodc chi dan lién quan dén
viéc str dung thiét bi b&i ngwi chiu
trach nhiém vé sw an toan cua ho.
Khi nhitng ngwdi nay st dung ma thiéu
s giam sat co thé gay chay, giat dién
hodc thwong tich.

Khéng dé tré so sinh hoac tré em
liém 6 cam dién hoic thiét bi.

Str dung néi com dién

Khéng str dung san pham nay theo
® bat ky cach nao khong dwoc mod

ta trong hwéng dan van hanh hoac

cuén COOKBOOK kém theo nay.

Hoi nwéc hodc dd ndu co thé phun ra

gay bdng hoac cac tén thwong khac.

(Vidu)

+ Cé&c nguyén liéu ndu néng bén trong
tGi ndu nhya v.v.

+ St dung gidy nwéng dé boc thuc
ph&m trong ndi com dién.

Cam chac chan phich cdm vao é cam
dién nhdm tranh gay giat dién, ngan
mach, xi khéi hoac chay.

Khéng str dung san pham nay néu
day dién hoc phich cdm bi hw héng
hoac phich cdm bi 16ng khi cdm vao
6 cam dién.

Diéu nay 13 dé tranh gay giat dién, ngan
mach hoac chay.

Néu day ngudn bi hw héng, thi phai
thay thé bang mot s¢i day dic biét
hoac bd day hién cé cia nha san xuét
hoac dai ly dich vu ctia san pham.

Khéng dung tay wét cam va rat phich
W'}l cém.
Diéu nay 1a dé tranh gay giat dién hodc
Khéng cham thwong tich.
thiét bj bing
tay wot

O
O
O
O
O

ACénh bao

Khong dé phich cam dinh heoi nwéc.
Lam vay c6 thé gay giat dién hoac chay.
Khi st dung san pham trén ban xoay,

hay can than khong dé& san pham dinh
hoi nwéec.

Thao tac vé&i néi com dién

Khéng ngam thiét bi trong nwérc,
b hoidc dé nwoc I1én thiét bi; didu nay la
dé thiét bi khong bi ngin mach, gay
Khéng bao gio giat dién va hw héng.
de thiet bi ngap
nwéchodc dung
dich nao khac

Khong bo bat ky vat bing kim loai
® nao vao ctra dan khi hodc clra thoat

khi, hodc bat ky khoang tréng nao

gitra cac bo phan.

Lam vay c6 thé gay giat dién hoac I6i

chirc nang.

Khong str dung dia ndu ma khéng
dung néi trong.
Lam vay c6 thé gay chay, khéi, hodc béng.

Trong va sau khi nau

Khéng mé vung trong khi nau.
Lam nhw vay co thé gay béng.

Lam nhw vay co thé gay bdng. Phai dac
biét can than gilr thiét bj cach xa tam tay
Khong cham clia tré so’ sinh va tré em.

@ Khéng dé mit hoic tay gan 6ng thoat hoi.

AThén trong

Cac bién phap an toan chung

Thao tac can than véi ndi com dién.
Tha ndi com dién hodc tac dong mot
Iwc manh I&n ndi cé thé gay thwong tich
hoac 16i cho thiét bi.

Chi str dung dia nau dwoc cung cap
cuing v&i ndi com dién nay.

St dung mot dia nau khac cé thé dan
dén chay ho&c bang.

Chi str dung trong gia dinh.

Thiét bi nay duoc thiét ké dé duoc st

dung trong gia dinh va trong cac &ng

dung twong tw nhu:

+ khu virc bép nhan vién tai cac ctra
hang, van phong va cac méi trwdng
lam viéc khac

* nha ndng trai

 slr dung b&i khach hang tai khach
san, nha nghi va cac méi trwong Iwu
tra khac

» cac moi trwdng thudc loai trén giwdng
va an sang

SO@

Méi trwong str dung

Khéng sir dung gan tworng hodc dé
noi théat.

Hoi nudc va nhiét cé thé 1am hdng, mat
mau va/hoac bién dang. St dung ndi com
dién cach twong hay dd noi that it nhat 1a
30cm. Khi str dung thiét bi trén gia hodc td
bép, hay chic chan réng hoi nwéc hodc
nhiét khéng bi chan lai.

=)
e

it nhat 30cm

2,

Khéng str dung mat ban trwot khong
da kha nang chiu tai.

Néu khéng ndi com dién c6 thé roi dan
dén chén thuong, béng hodc héng héc.
Kiém tra kha n&ng chiu tai phu hop
trwée khi str dung.

=
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AThén trong

Khong str dung néi com dién gan
ngudn nhiét hodc noi c6 thé bj ban
nwé&c.

Lam nhuw vay co thé gay giat dién, ngén
mach, chay, hoac bién dang hoac hw
héng ndi com dién.

Khéng str dung ndi com dién trong
khéng gian nhé noii ma bang diéu
khién tiép xuc v&i hoi nwéc.

Hoi nwéc va nhiét ¢d thé 1am cho bang diéu
khién bién dang va/hodc hw hong, mat mau,
bién dang, va/hodc néi com dién bi truc
tréc. Khi str dung ndi com dién trén mat ban
trwot, kéo mat ban ra dé bang diéu khién
khong bi tiép xdc voi hoi nuédc thoat ra.

QO O O

Day dién va phich cam

Khéng str dung ndi com dién trén
bép tir IH.
Lam nhw vay c6 thé lam hdng néi.

Pam bao cam chac phich cam khi rat
khéi 6 cdm dién; diéu nay la dé tranh
gay giat dién, ngédn mach hoéc chay.

e

O @

Thao tac v&i ndi com dién

Khéng str dung nhiéu é nhan é cam
dién; diéu nay la dé tranh hoa hoan.

A Ny V4

Chi str dung néi trong dweoc san xuéat
danh riéng cho néi com dién nay.

S dung bét ky loai ndi trong nao khac
c6 thé khién ndi bj qua nhiét hodc hw
hdng.

Khong nau vé&i ndi trong tréng khoéng.
Lam nhw vay c6 thé gay qua nhiét hoac
hw héng.

S0 O

Can than v&i phan hoi nwéc thoat ra
khi mé vung.
Tiép xuc v&i hoi nwédc co thé gay bong.

Rut day dién khi khéng str dung.
Diéu nay 13 dé tranh thwong tich, béng,
giat dién hoac chay gay ra bdi hién
twong ngén mach.

G

Rat day
nguon dién

Khéng cham vao nut méc trong khi
dang cdm ndi com dién.

Lam nhw vay c6 thé lam mé vung,
Khéng cham gay thwong tich hodc bong.

@

Trong va sau khi nau

Khéng cham vao cac b6 phan néng
trong hoac ngay sau khi nau xong.
Lam nhw vay c6 thé gay béng.

@

Khéng cham

Khéng dich chuyén néi com dién
trong khi dang nau.

Lam nhw vay co thé khién dd niu bén
trong db tran va gay béng.

2,

Vé sinh noi com dién

Ch& dén khi thiét bi da ngudi han
trwée khi tién hanh bao dwéng; diéu
nay la dé tranh bi bong béi cac bé
mat néng.

Khong rira toan b thiét bi.

Khong db nwédc vao thiét bi hodc vao
day thiét bi; diéu nay 1a dé thiét bj khong
bi ngan mach va gay giat dién.

Khéng thao tac vé&i ndi trong béng

tay tran khi néi com dién vira méi

hoat dong; str dung gang tay cach

nhiét dé nhac néi.

Cham vao néi néng co thé gay bdng.
=/

QO @

/)
7

Noi trong

&Thén trong

B Tuan tha cac hwéng dan an toan
nay sé giup ban s dung thiét bj
nay trong nhiéu nam.

e L oai bd com chay hodc gao con sot lai.
Khéng 1am nhuw vay cé thé khién hoi nwée ro ri
ho&c dd n4u bi dun s6i qua mrc. Didu nay co thé
lam héng ndi hodc com khéng chin dung.

e Khong boc ndi com dién bang vai hoac vat khac
trong khi nau.
Lam nhu vay c6 thé khién néi com dién hodc vung
bi bién dang hodc méat mau.

e C4c 16 trén ndi com dién duoc thiét ké dé duy
tri cac chirc ndng va hoat déng cla ndi. Trong
trwdng hop cwe ky hiém gap, bui hoac tham chi
la con trung cé thé xam nhap vao nhirng 16 va
lam héng ndi. D& ngén chan didu nay, chang toi
khuyén céo nén dung mét tAm ngan con tring
hién da dwoc ban trén thi trwdng v.v. Néu ndi bi
héng do sw cb nay, ndi sé khéng duoc bao hanh.
Hay lién hé noi ban hang.

o L&p phu fluorocarbon clia ndi trong cé thé bi mon
va bong tréc khi str dung trong moét thoi gian dai.
Chét nay vé hai véi con ngudi va tredrng hop nay
khéng anh huéng dén chirc ndng n&u hay kha
nang cach nhiét ctia ndi. Trong trwérng hop ban
muén mua ndi trong mé&i, ban cé thé lién hé voi
noi ban hang.

Vs

e Tuan thi dung cac hwéng dan sau dé gitr cho
I&p pht fluorocarbon khéng bi trdy hodc bong
troc.

+ Khong dét ndi trong truc tiép trén bép gas,
dién hoac bép tir IH. Khong dét trong 10 vi
séng hoac 16 nwéng.

« Chi s dung cht¥c nang Gitr &m cho gao
trdng. Khong str dung cho gao trén hodc
gao da ném gia vi v.v.

+ Khong str dung gidm trong nédi trong.

+ Chi st dung méi dwoc cung cip kém theo
ho&c méi gé.

+ Khong str dung dé dung cirng nhw mudi kim
loai, thia hoac que danh trirng.

+ Khoéng dét rd trong ndi trong.

+ Khéng d&t bo dd an va cac dé dung hodc dd
vat clrng khac bén trong ndi trong.

« Khong lau chui ndi trong béng cac vat liéu
ctrng nhw mdi bang kim loai hodc bot bién
tay rira bang ni-lon.

+ Khong str dung may rira bat/may say dé vé
sinh ndi trong.

« Cén than khéng lam tray xudc ndi trong khi
vo gao.

+ Né&u ndi trong bj bién dang, hay lién hé véi
noi mua hang.

7
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Nap hoi )
(Xem p.74 den 75.)
L6 thoat

hoi
\_/O’I

Nt khoa —
bay dé mé nap.

Nép trongJ

(Xem p.73.)

Than chinh
Mam nhiét
Cam bién trung tam

Ngan dwng mudng mic com

Tén va chirc ning cac bd phan cau thanh

Ron cao su

Khoéng thé thao roi I6p ron
nay; khong cb géng thao
no ra.

7 Khung trén
j N

Nbi trong

Quai xach
S!:P dung khi xach
noi com dién.

<Day dién>

Phich cam dién .
(Ket noi dau nay voi mot o
cam.)

(Két néi dau nay v&i 6
phich cam.)

Bang diéu khién

~
Peén Gilr 4m
Sang khi chirc nang Gitr
am duwoc bat.

Nut —~ Hen gio.
[Keep Warm/Cancel]

Gilr ém hoac dé hl]y Cancel
hoat dong hién tai.
Nuat [Timer]
Nhan dé cai dat Hen gio.

— Deén hen gio
Sang hoac nhap nhay
khi cai dat chirc nang

Nhan dé hay chire nang eepWarm q‘j Niit [Start]

o D )
Plain (@) Quick Sweet-Mixed
—~

Porridge
— —— L
Multigrain
.
Menu '.". .",-' Brown
Y emmVemm¥  siowCookSteam

Dbeén khéi dong
Sang hoac nhap nhay
khi dang néu v.v.

V.V.

ZI— Nut [Hour] va [Min]

S dung dé cai dat thoi

/ Nhan dé bat dau néu

S

Man hinh

Nut [Menu] )
Nhén dé chon menu ndu
mong muon.

Hién thi biéu twong 4 (con trd menu) va thdi gian hién tai, v.v.

« Cac hoa tiét (O D) trén nut [Start] va [KeepWarm/Cancel] 1a d& hé tro nhitng ngwoi khiém thi.impairment.

gian hién tai va thoi
gian trong chirc nang
Hen gio.

m Kiém tra phu kién

Mudng Mudbng muc
muc com canh
C6 thé dat mudng \
muc com vao
ngan dwng s
mudng nay/[o Bia nau
Coc dong COOKBOOK

Khoang 1 cbc (0,18 L),
khoang 150 g

(SACH NAU AN)
B Cac am thanh phat ra ttr néi com
dién
Nhirng am thanh sau phat ra tlr ndi com dién trong
khi ndu, ham néng, hap, ho&c khi chire nang Gilr
&m dwoc bat 1a binh thuwdng va khdng phai cé van
dé:
+ Am thanh lach cach (Pay 1a am thanh ctia bo diéu
khién vi xt ly.)
+ Am thanh lao xao (Pay la &m thanh cta kim loai
tiép xdc va tra sat véi nhau do nhiét.)

+ Am thanh nhw tiéng nuwéc s6i (Chi trong khi ndu
hoéc hép.)

m Kiém tra thoi gian hién tai

Thoi gian dwoc hién thj theo dinh dang 24 gio. Can
didu chinh néu thoi gian hién thi khong dang.
(Xem p.83.)

H Pin lithium

Nbi com dién cé mét pin lithium gén kém dé lwu
thoi gian hién tai va cai dat by hen gid hién tai ngay
ca khi rat phich cdm dién ra.

+ Pin lithium nay c6 tudi tho dw kién tir bdn dén
nam nam khi rat phich cdm dién.

+ Né&u pin lithium hét, chi sb “0:00” s& nh&p nhay
trén man hinh khi c&m dién tré lai. Van co thé
nau binh thwéng, nhwng thei gian hién tai, cai dat
s&n cla bd hen gid, va thoi gian Gity dm da troi
qua sé khdéng con duoc lwu trong bé nh& niva khi
rat phich cdm dién.

Lwuy \
e Khong tw thay pin lithium.

Dé thay pin, hay lién hé noi dat mua.
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Cac tuy chon va tinh nang cia menu

Chtrc nang  Chirc néng

Menu hen gi&’ s&n  Gilr 4m san Tinh nang
co 5

Plain O e} Chon khi ndu gao trang.
Synchro- — A* Chon khi s dung dia ndu dé ndu com va cac mén &n véi nhau.
Cooking
. Chon khi nau gao trang nhanh.
Quick - o Chon khi ndu gao hat dai.
SweetMixed — A Chon khi ndu com tron hoac xai.
Porridge o e} Chon khi ndu chao.
N Chon khi ndu gao trén ngl cbe nhw lta mach, hat ké, ké Barnyard, gao
Multigrain © A den hodc gao dé cung v&i gao trang.
Brown ) A Chon khi nau gao It (gao Gt trén ngd cbe).

Xem p.84 dé biét dung tich nau.
A: Khong str dung chirc ndng hen gid béi vi c¢é thé khong gitr dworc mui vi cia com.
* Lay dia nau ra khai n6i com dién trwéc khi str dung chirc nang Gir am.

Lwuy \

e Khi str dung menu “Porridge”, thi chao sé& dac sét néu gitr 4m qua lau; dung cang sém cang tét.

Meo dé ndu com ngon

Chon loai gao chat lwong cao va cét gilr
& noi thoat mat.

Chon gao vira m@i xay xat, bong véi kich thwdc
hat déng déu. Lwu trlr & noi mat mé, t6i, théng
thoang.

Pong gao mét cach can than véi coc
dong di kem.

Mot cde twong dwong khoéng
0,18 lit.

Ciing c6 thé str dung cdc
dong di kém déi v&i gao
khéng can vo.

Vo gao nhanh.
Khu4y gao vong quanh béng tay v&i nhidu nuwéc,

dd hét nwéc ra, va l&p lai cho dén khi nwéc trong.

Khi ndu gao I&¢t ndy mam, gao nguyén hat hoéc

gao nguyén cam, chon menu “Multigrain”.

NAau gao khéng can vo
+ Thém gao khéng can vo va nudc, va sau dé
khudy déu tir dwdi day dé tirng hat gao ngap

trong nuwéc.(Viéc chi dd nudc vao gao ma khong

khudy déu c6 thé 1am gao khé thdm nwéc va cé
thé lam cho gao khéng dwoc ndu chin.)

« Néu nuéc db vao chuyén mau trdng, ching toi
khuyén ban nén vo gao that sach béng cach
thay nwéc mot hodc hai lan. (Nwéc chuyén
sang mau trang & do tinh bot trong gao va
khong phai cdm gao; tuy nhién, ndu com véi

gao con sét tinh bot trong nuwéc cé thé 1am com

bi chay, khi sbi tran ra, hoac com khong dwoc
néu chin.)

B6 thém cac nguyén liéu khac vao gao
Tbng sb lwong cac nguyén liéu khéng dwoc qua
70g méi cbc gao. Khudy déu moi gia vi va sau do
thém cac nguyén liéu bd sung lén trén gao. Néu

mubn bé thém cac nguyén liéu khac vao gao, hay

chéc rang khong str dung qua sé lwong nguyén
liéu t6i da cho phép (tham khado bang du¢i day).

Menu Loai 1,9 lit (5,5 Loai 1’;8 lit (10
coc) coc)
Sweet 3 c6c hoac it hon |5 coc hoac it hon
Mixed 3 cbc hodc it hon |6 coc hodc it hon

Porridge ¢ hard

0,5 coc hodc it
hon

1,5 cbc hoac it
hon

Brown

3 c6c hoac it hon

5 coc hoac it hon

+ Db thém nude trwdce khi thém cac nguyén liéu.
D4 thém nwéc sau khi thém cac nguyén liéu
lam cho com nau bi cng.

MDQC p.55 dén 56 dé chuén bi_
=== trwdc khi nau com, va p.57 dén

61 dé biét cach ndu com.

D6 thém nwérc tuy theo loai gao va s&
thich ca nhan cuaa quy vi.

® Lwong nwéc thém

Néu chon st dung nhiéu hoéc it nwéc hon lwong
nuwéc dé xuét, khdng thém lwong nuéc chénh
qué 1/3 clia bt ky vach nao.

Merc nuéc tuvong ¢eng (S dung mire
nuwéc twong tng trén noi trong lam

el tham khao va dé nuéc theo sé thich
ca nhan cla ban.)
Plain
Synchro-
Cooking Dy
Quick Mcrc “Plain
Multigrain
Mixed
Sweet — »
(gao nép) Murc “Sweet

Sweet (hon hop
gao nép va gao |Gilra cac mirc “Plain” va “Sweet”
thwong)

Brown Mcrc “Brown”

Chao cirng: Murc “Porridge « hard”

Porridge Chao mém: Mirc “Porridge * soft”

« Khi ndu gao khéng can vo, str dung mirc “Plain”
lam tham kh&o nhwng hay thém mét chat nwédc
(cho d@én khi nwéc chi vira dén vach twong ng).

+ Néu duing gao khéng can vo dé nu chao, khi
mubn ndu chéo cirng (7 chao : 3 nwéc) thi do
nwéce theo vach “Porridge « hard”, khi nau chao
mém (5 ch&o : 5 nwdc) thi do nwdc theo vach
“Porridge - soft”.

+ Khi ndu gao It ndy mam, gao nguyén hat hoac

gao nguyén cam, str dung merc “Plain” lam
tham khao.

+ Néu dung gao khéng can vo dé& nau chao, khi
mudn ndu chao cieng (7 chao : 3 nwéc) thi do
nwéc theo vach “Porridge « hard”, khi ndu chao
mém (5 chéo : 5 nwéc) thi do nwdc theo vach
“Porridge - soft”.

Nau gao Itrt va/hodc gao trén ngii coc
trén véi gao trang

+ Néu gao sé n4u bao gdm nhiéu gao It va/hodc

gao trén ngii cde hon gao trang, thi st dung
menu “Brown”.

+ Néu lvong gao It va gao trang béng nhau,

ho&c lwong gao trdng nhiéu hon gao IGt, thi st
dung menu “Plain”. (Can ngam riéng gao It
trong 1 dén 2 tiéng trwdc khi nau.)

+ Néu lvgng gao trén ngii coc va gao trang bang

nhau, hodc lwgng gao trdng nhiéu hon gao trén
ngii cbc, thi str dung menu “Multigrain”. (Can
ngam riéng gao tron ngii cbc trong 1 dén 2
tiéng trwdc khi ndu.)
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NAau gao nép thom

Khi ndu gao nép thom, chon menu “SweetsMixed”.
Vo gao, va sau dé dan déu gao sao cho tat ca
gao deu chim dwéi nwéec.

N&u ngii céc cling v&i gao trang

* Lwong gao trdén ngl cbe phai it hon 20% luwong
gao tréng.

+ Phai d& ngii c6c & trén cling gao tréng. Viéc
trén hai loai nay lai v&i nhau cé thé lam cho
thire &n khong dwoc ndu chin.

+ Néu ban cam thay ngii cbc dwoc ndu qua
clrng, ngam riéng ngii cdc trong khodng 1 tiéng
trwée khi nau.

N&u ngii céc cung véi gao It

+ Luén st dung menu “Brown”.

+ Lwong tron gao It va ngii cbe tbi da cho phép
1a 3,5 cbe vai cde loai 1,0 lit va 6 cde véi coe
loai 1,8 lit.

N&u gao trang hat dai

+ Khi ndu gao trang hat dai, chon trinh don
“Quick”. P& niu gao trang hat dai trén, chon
trinh don “Sweet-Mixed”. Chon béat ky trinh don
nao khac c6 thé khién dd néu tran ra hoic thirc
&n khong dwoc nau chin.

K8 Trwée khi ndu com

1 Tinh lwong gao.
Ludn dung cbc dong dwoc cung cap kém
theo ndi com dién (cling danh cho gao khéng
can vo).
Mai vach dong gao trén cbc dong gao cung
cap kém theo twong dwong khoang 0,18 L.

e L4y gao vao céc dong nhu hinh bén dwdi.

Pong gao
chinh xac

Pong gao khdéng
chinh xac

Lwuy \

e Ludn st dung lwong gao quy dinh (xem muc
“Théng s6 ky thuat” & p.84). Néu khong co thé
néu com khoéng dung cach.

Néu cac nguyén liéu khac dwoc thém vao gao,
xem p.53.

Vo gao. (C6 thé thwc hién bang
cach s dung noi trong.)
Déi v&i gao khong can vo, xem p.53.

Lwuy \

e Khong s dung nwéc nong (qua 35°C) dé vo gao
ho&c khi d6 nwéc ndu. Diéu d6 cé thé khién cho
viéc ndu com khéng dung cach.

e Khéng cha sat qua manh khi vo gao.

Didu nay c6 thé 1am hw hdng ndi trong va ndu
com khdéng chinh xac.

3 Diéu chinh mwc nwéc.
D4t ndi trong 1&én mot mat phdng can bang va
didu chinh lwgng nuéc theo vach chia twong
rng & bén trong néi.

e Phai chon myc nwéce theo loai gao va menu
néu dwoc chon, nhung cé thé diéu chinh theo
s& thich ca nhan ctia ban. (Xem hwéng dan tai
p.53.)

Khi néu 3 cbc gao
trang, héy diéu chinh
muc nwéc dén vach

“3" & trén murc “Plain”

4 Lau sach hét nwéc va gao v.v.
<Mat ngoai va vanh cta ndi trong>

<Bén trong ndi com dién>
/ Pém I6t nap

@ \\ Nép trong
=

R /)/— Khung trén

Cam bién
trung tdm

Mam nhiét //
Bén trong—//
noi com dién

Nut khoa

|
7
Q

AThén trgng\

e Hay chéc chén loai bé tat ca gao hodc cac
nguyén liéu khac dinh vao va bam xung quanh
mam nhiét, cdm bién trung tm, khung trén, va
nut khéa. (Xem p.72.)

Nguyén liéu dinh vao c6 thé can tré viéc dong
nap, lam hoi nudc rod ri ra ngoai khi ndu, hodc
viéc d& ndp mé va dd ndu ban ra ngoai, sé dan
dén béng hodc cac thwong tich khac.
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Dit nodi trong vao néi com dién.

(1) Xoay ndi trong hoi chéch sang trai va
phai dé dat ndi vao dung vi tri ma khéng
bi nghiéng.

(2) Béng nép.

Lwuy \

e Dam bao ndi trong dwoc d&t mot cach chac chan

vao trong ndi com dién.

e Hay cén than, khong cham vao nut diéu khién khi

doéng nap.

6 Cam dién nhw hinh bén dwéi.

Phich cam dién

Dién sé bat va biéu twong 4 sé& nhap nhay.

M Synchro- . .
Plain {eelellile] Quick Sweet-Mixed

o

Porridge
Multigrain
Brown

Slow Cook-Steam

Lwuy \

o Néu Pén Gitr &m dang bat, hay nhan nat
[KeepWarm/Cancel] dé tat dén.

Ba
KeepWarm
Cancel

a
m

» KeepWarl
D
Cancel

V.8 Cach nau com

1 Nhan nut [Menu] dé chon
menu mong mudn.
M®i 1&n nhan nat [Menu], thi menu dwoc chon
sé thay doi theo th(r tw hién thi dwéi day.
Biéu twong 4 sé& nhap nhay khi menu duoc
chon.

Bl Synchro- . .
Plain (@gdal) Quick Sweet - Mixed

|

S |

Porridge
Multigrain
Brown

Slow Cook-Steam

) Synchro- i i
Plain = (a3l = Quick = Sweet - Mixed
Porridge

Slow Cook-Steam «= Brown < Multigrain 4—]

+ Khéng c&n bAm nat [Menu] néu menu mong
mudn da dwoc chon.

2 Néu ban da chon menu
“Porridge”, hay sir dung nut
[Hour] va [Min] dé cai dat thoi
gian ndu mong muén.

« MGi 1&n nhan nut [Hour], thi thdi gian cai dat
sé tang 5 phat. M&i 1an nh&n nat [Min], thi
thoi gian cai dat sé giam 5 phut.

« Thoi gian ndu cé thé duoc cai dat dé tang
thém ct¥ 5 phut trong khoang tir 40 dén 90
phat.

Tang thém 5 ——Hour E
phut

Min —~— Giam 5 phut

« Cai dat mac dinh la 60 phat. C6 thé diéu
chinh th&i gian ndu chéo theo sé thich cla
ban.

Nhan nut [Start].
Dén khai dong sé bat.
Néu ban da chon menu “Plain”, thi thiét bj s&
phat ra mét tiéng bao bip bip mét ngén, mot
dai. Néu khong, chi c6 mét tiéng bao bip bip
phat ra.

Bat

Plain (elile] Quick Sweet - Mixed h

Porridge
Multigrain
Brown

Slow Cook-Steam

7
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Lwong thich

hop

Xem p.53 dén 54 dé biét lwgng ngii coc va nguyén liéu thich hop.

Hwéng dan vé thoi gian nau

Menu
Kich thuwéc don vi

Plain

Synchro-
Cooking

Quick

SweetMixed

Multigrain

Brown

Loai 1,0 lit (5,5 cbc)

43 dén 57 phat

48 dén 58 phut

23 dén 46 phat

36 dén 59 phat

47 dén 58 phat

67 dén 77 phat

Loai 1,8 lit (10 cbc)

47 dén 62 phat

57 dén 67 phat

24 dén 53 phat

38 dén 63 phut

51 dén 61 phut

67 dén 80 phat

« Thoi gian trén cho biét khoang thoi gian dén khi két thic hdp sau khi ndu xong khi gao khéng dwoc ngam
trwdc khi nhan nat [Start]. (Dién ap: 220 V, Nhiét d6 phong: 23°C, Nhiét d6 nwéc: 23°C, Lwong nwdc: mirc

binh thwdng)

* Thoi gian nau sé khac mét chut tuy thudc vao lvong dwoc nau, loai gao, loai va sb lwong nguyén liéu, nhiét

dd phong, nhiét d6 nwéc, lwgng nwéce, dién ap, va chire nang Hen gio cé dwoc str dung hay khéng v.v.

Khi qua trinh hap cubi cung
bat dau, thi th&i gian con lai sé
dwoc hién thi.

Thoi gian cho dén khi hap xong sé dwoc hién
thi trén man hinh theo don vi 1 phut.

Bat
I Synchro- .
Plain (€] Quick Sweet - Mixed
A . .
Ready in |Porridge
' -' Multigrain
' ,. M Brown
-— Slow Cook-Steam

Thoi gian hép sé thay déi tiy thudc vao menu
duwoc chon.

Khi gao dwoc nau chin hoan
toan, thi chirc nang Gilr am sé
tw dong kich hoat (BPén Khé&i
dong sé tat).

Porridge
Multigrain
Brown

Slow Cook-Steam

+ Néu ban da st dung nguyén liéu khi ndu &
ché d6 menu “Porridge”, hoéc doi hdi thoi
gian nau 1au hon v.v., thi ban cé thé cai dat
thoi gian ndu thém mong muén. Bon gian
chi can nhan nat [Hour] va [Min] khi Bén Git
4m bat, va sau d6 nhan nt [Start]. Thoi gian
néu cé thé dwoc kéo dai thém [én téi 15 phat
theo mtrc tang 1 phat, ti da la 3 1an.

+ Khuéy gao déu trwdc khi nu thém lai.

Khi com dwo'c nau xong

X&i com da chin.
Ludn x&i com ngay khi nu xong.
« Ludn mang gang tay ndu bép v.v. dé giv ndi
khi dang x&i.

Nbi trong Nudc

khung trén.

Lwuy

ngwng tu sé
tap trung tai

e Hay chéc chan lau sach hét nwéc nong dong &
khung trén hodc chay ra ngoai ndi com dién khi
ban mé& nép ngay sau khi vira ndu hodc khi bat
chire nang Gilr 4m.

Khi ban da str dung néi com
dién xong...
] Nhén nit [KeepWarm/Cancel] dé tat
chirc nang Gilr 4m.
Deén Gitr &m sé tat.

Lwuy \

e Néu ban rut phich cdm dién ra ma khong
hdy chirc ndng Gil¥ 4m, thi 14n sau ban bat
ndi com dién lén, dén Gitr &m sé bat va ban
sé& khong thé nau duoc.

2 Rt phich cam dién va sau dé rut

dau cam thiét bj ra.

" (2)Ngét két néi

3 Vé sinh n6i com dién. (Xem p.71
dén 76.)

7
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" N

Cai dat Hen gi¢&

4 1 6

KeepWarm
L)

Cancel

I Quick Sweet - Mixed

Synchry
plin
— orridge

— —— |
-2 e ) ovi

St dung chirc nang Hen gi¢o’ (Hen gio’ 1
| Hen gi® 2)
C6 thé cai dit san th&i gian com chin/ndu xong.

» Chon “Timer 1” hoac “Timer 2” va cai dat thoi gian
néu xong mong muédn. Thai diém bat dau ndu
sé dwoc tw dong didu chinh dé hoat déng dwoc
hoan thanh vao thoi diém cai dat trude.

+ Co6 thé cai dat 2 méc hen gid "timer 1" va "timer
2". Vi du "Timer 1" cho bira sang va "Timer 2" cho
bira t6i.

« Cac méc hen git cai dat trwédc sé dwoc lwu trong
bd nho.

o

e Vi du: Néu cai dat “Timer 1” thanh 13:30, thi thoi
gian nau sé& hoan thanh luc 13:30.

1 Kiém tra th&i gian hién tai.

Bl Synchro- . .
Plain (€] Quick Sweet - Mixed

|

Porridge
Multigrain

’. .' .' Brown

-’ e e Slow Cook-Steam

+ Xem p.83 dé biét trinh tw cai dat thoi gian
hién tai.

2 Nhan nat [Menu] dé chon trinh
don mong muén.

Biéu twong 4 sé& nh&p nhay khi menu dwoc
chon.

Plain (€] Quick Sweet - Mixed
Porridge
Multigrain

Brown
Slow Cook-Steam

“\ﬁ

« Khong can badm nat [Menu] néu menu
mong mudn da dwoc chon.

Néu ban da chon menu
“Porridge”, hay sir dung nut
[Hour] va [Min] dé cai dat thoi
gian ndu mong muén.

« MGi 1&n nhan nut [Hour], thi thdi gian cai dat
sé tang 5 phat. M&i 1an nh&n nat [Min], thi
thoi gian cai dat sé giam 5 phut.

« Thoi gian ndu cé thé duwoc cai dat dé tang
thém ctv 5 phut trong khoang tir 40 dén 90
phut.

Tang thém 5 —— Hour >
phut

Min —~ Giam 5 phut

« Cai dat mac dinh la 60 phat. C6 thé diéu
chinh th&i gian ndu chéo theo sé thich cla
ban.

Nhéan nut [Timer] dé chon
“Timer 1” hoac “Timer 2”.

Cai dat dwoc chon sé chuyén qua lai gitra
“Timer 1” va “Timer 2” mdi I&n nhan nat [Timer].
Ca den Hen gi®’ va phan “Timer 1” hodc
“Timer 2” hién thi s& nh&p nhay.

I Synchro- .
Plain (€] Quick Sweet-Mixed

Porridge
Multigrain
Brown

Slow Cook-Steam

Timer1
R A
LIl

« Thoi gian cai dat s&n trwdc do sé duwoc hién
thi. Khong can phai cai dat hen gid lai néu
thoi gian hoan thanh mong muén da dwoc
hién thi.

Lwuy \

e Chirc nang Hen gi® khong co sén trong nhirng
trwdng hop sau.
» Khi chon menu “Syncro-Cooking”, “Quick”,
“Sweet*Mixed”, “Slow Cook*Steam”.
+ Khi thoi gian cai d&t sén it hon so véi thoi gian
quy dinh trong bang sau

Menu Thoi gian cai dat trwde téi thidu
Plain 1 gi& 10 phut
Porridge Thoi gian ndu + 2 phut
Multigrain 1 gio 10 phut
Brown 1 gio 30 phut

+ Khi “0:00” dang nhap nhay trén man hinh

o Néu Pén Gitr &m dang bat, hay nhan nat
[KeepWarm/Cancel] dé tat dén. (Chirc ndng Hen
gid khéng cé sén khi Bén Gitr &m dang bat.)

o Néu ban khong st dung ndi com dién trong
khoang 30 giay sau khi nhan nut [Timer], thi thiét
bi s& phat ra mot tiéng bao (3 tiéng bip bip).

e Néu nhan nat [Timer] hoéc [Start] khi ndi com
dién dang & trang thai ma chirc nang Hen gi¢
khoéng co san, thi thiét bi s& phat ra mét tiéng bao
(3 tiéng bip bip).

Str dung nut [Hour] va [Min] dé
cai dat thoi gian hoan thanh
mong muén.

Nhan phim [Hour] d& thay déi thoi gian cai
dat theo murc tang 1 tiéng. Nhan phim [Min]
dé thay doi thoi gian cai dat theo mire tang
10 phat. Gitr nGt twong (ng dé thay déi thoi
gian nhanh hon.

Bl Synchro- . .
Plain {eeJedSlile] Quick Sweet-Mixed

Porridge
Multigrain

Brown W
Slow Cook-Steam

C
Lwuy \

e Khong cai dat hen gid lau hon 12 tiéng, diéu nay
c6 thé 1am cho com bj héng.

Nhan nut [Start].

Dén Hen gi& sé bat va chirc nang Hen gio
duoc thiét lap.

Néu ban da chon menu “Plain”, thi thiét bj sé&
phéat ra mét tiéng bao bip bip moét ngén, mot
dai. Néu khéng, chi c6 mét tiéng béo bip bip
phatra.

B Synchro- . . “
Plain {eeJeldlile) Quick Sweet - Mixed
S .
Timer1

(—1- 61

i
(I

Porridge
Multigrain
Brown

Slow Cook-Steam

« Néu ban lam sai ho&c néu khéong muén cai
dat lai hen gi®, nhan nat [KeepWarm/Cancel]
va 1ap lai cac trinh tw tlr bwdc 2 tai p.60.
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7 G o~ l’\
Churc néng Gilr &m sé tw dong kich hoat khi ndu
xong.
W Tit chirc nang Gilv 4m
Nhan nat

[KeepWarm/Cancel].

DPén Gitr 4m sé tat.

KeepWarm

Cancel

Xac nhan beén Gilr
am da tat va nhan nut
[KeepWarm/Cancel].

Pén Git» 4m sé bat.

B Giir 4m mét it com

Gom com vao chinh gilra ndi trong ; diing cang
som cang tot.

m Hién thj thoi gian Gitr Am da troi
qua

Gilr nut [Hour] @& hién thj thoi gian

Gilr &m da tr6i qua. Thoi gian da tréi qua sé duoc

hién thi theo mrc tang 1 tiéng dén 24 tiéng (“24h”).

Néu thoi gian da trdi qua hon 12 tiéng, thi thoi gian

hién thi s& nhap nhay dén 24 tiéng.

I Synchro- .
Plain (€] Quick Sweet-Mixed

Porridge

-’ [] Multigrain w
'. '.’ Brown r-’

Slow Cook-Steam

*Khi 24 tiéng da troi qua, thi s6 “24” sé nh&p nhay
trén man hinh.

Lwuy \

e Khong st dung chirc nang gitk &m cho nhirng
didu sau day, b&i vi chiing c6 thé gay ra mui, khd,
ddi mau bat thudrng va lam héng gao, hodc &n
mon ndi trong.

+ Str dung chirc ndng Git¥ &m cho com ngudi

« Trén com ngudi vao com dang duwoc gitk 4m

+ B6 mubng lai trong ndi trong khi chirc nang Gidr
4m dang bat

+ S dung chirc nang Gi» 4m khi da rat phich
c&m dién

« St dung chirc ndng Gitr &m trong thoi gian dai
hon 12 tiéng

« Gir &m it hon lwong com &m téi thiéu yéu ciu
Loai 1,0 lit (5,5 cbc) :1 cbc
Loai 1,8 lit (10 cbc) :2 cbc

+ St dung chirc néng Gitr &m cho bét ky db dung
nao ngoai gao trdng (bao gdm ca gao khong
can vo)

+ Gilr &m tang com ¢ 16 & gitra.

« Tat chirc nang Gi®» Am khi com van con lai
trong ndi com dién.

Khi str dung menu “Porridge”, thi chao sé dac sét

néu gitr &m qua lau; dung cang s&m cang tbt.

Khéng bé lai dia ndu hodc thwc phdm da nau

chin bang dia n4u trong néi com dién khi chirc

nang Gitr &m dang bat.

e Dam bao loai bd moi hat gao dinh trén miéng ndi
trong cling nhw cac 16p dém 16t. Néu khong loai
bd co thé 1am cho gao dang dwoc ndu bi kho, mat
mau, c6 mui va bam dinh.

e Dung com da n4u cang sém cang tbt & vung khi

hau lanh va méi trwdng nhiét dd cao.

D& 1am com ndéng, ham néng com dang dworc gilr
Am trwdc khi an.

Lwuy \

e Com sé khéng dwoc ham néng hoan toan néu
con day hon mét nira ndi trong.
e Com sé& bj khd néu ham lai trong bat ky cac didu
kién nao sau day.
« Com van con néng, chang han nhw ngay sau
khi ndu.
« Co it hon lwgng gao yéu cau tdi thidu (1 cbc
v&iloai 1,0 L, 2 cbc véi cac loai 1,8 L).
« Com dwoc ham lai 3 1an hodc nhiéu hon.

1 X&i va lam toi com dang dwoc
gitr 4m.

2 Thém 1 dén 2 muéng canh
nwéc déu l1én com.

e Thém nuwdc sé giup com khong bi khd va lam cho
com phéng lén.

Hay chac chan la dén Gir &m
dworc bat.

KeepWarm

Cancel

» Viéc ham néng khong sdn sang néu dén Gitr
4m khong duoc bat. Néu dén khong dwoc
bat, nhan nit [KeepWarm/Cancel]. (Xem
p.23.)

Ham néng com da nau

Nhan nut [Start].

DPén Khéi ddng sé nhap nhay va viéc ham
néng sé bat dau.

Thoi gian con lai sé& dwoc hién thi va phat ra
moét tiéng bao (3 tiéng bip bip dai) khi viéc
ham néng hoan thanh.

Plain {eeJefSlils] Quick Sweet-Mixed
Ready in |Porridge
-' Multigrain
S

Brown
o

Slow Cook-Steam

« Dé dirng ham néng, nhan nat [KeepWarm/
Cancel].

« Viéc ham noéng khéng sén sang néu gao qua
ngudi (dwdi 55°C). Trong trwong hop nay, sé
phat ra mot tiéng bip bip 1ap di lap lai.

Xé&i va lam toi com da dwoc
ham chin, va tham chi khi da bé

com ra khéi néi trong.

« Luén mang géng tay ndu bép v.v. dé giv noi
khi dang x&i.
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Ban c6 thé st dung dia ndu d& nau cac mén &n da
md t& trong cudn “COOKBOOK” di kém cting Itc v&i
néu com. Ban ciing c6 thé thém nwéc vao ndi trong
va nau cac moén phu ma khéng ndu com.

Tham khao cudn “COOKBOOK” di kém dé biét thém
huwéng dan.

Lwuy \

e Khong ndu véi sb lwong cac nguyén liéu nhidu
hon quy dinh trong cuén “COOKBOOK” di kém.
Lam nhw vay c6 thé khién dd &n soi tran ra hodc
lam cho thyc pham khéng dwoc ndu chin.

e Khi ndu cac moén &n cé mui nang, thi mui dé cé
thé bam vao dia n4u.

e Khi ndu cac nguyén liéu cé mau dam, thi mau do
¢6 thé dinh vao dia n&u théng qua nudc dung,
V.V.

e Khong str dung cac dung cu s&c nhon nhw dao
chét, dao thai, hodc nia bén trong dia niu.

Chu y d6i v&i cac nguyén liéu

dat trong dia nau

e Khong bé day nguyén liéu lén dia néu.

e Dan déu hoac tao cac khoang tréng gitra
cac nguyén liéu d& hap mét cach ddng déu
(b6 theo vi tri dwei vach hién thi phia duwoi)

% Céc nguyén

- — 7Q‘A“ ||éu khéng _)

e}\,‘\’.«’ nenduocdat I J

qua diém nay.

Chi st dung mét lwong nhé chét 16ng nhuw
nwédc hodc nwdc sét (sé mét thdi gian dé
lam néng lvgng I&n chét 1dng).

e Néu sira hodc kem twoi dwoc tach ra trong
qua trinh str dung, hay khudy déu.

e Chi str dung mét lwgng nhoé nguyén liéu bét
n& nhw bot dung lam banh ngot (khoang 1/3
dia nau). Hay chu y vé sé lwong trivng bai
vi chiing gia tang vé thé tich (c6 thé thém
2 qua tring (kich thwéc trung binh) cho ndi
com dién loai 1,0 lit (5,5 cbc), 3 qua trirng
(kich thudrc trung binh) cho ndi com dién
loai 1,8 it (10 cdc). Co thé can phai didu
chinh khi ban thém cac nguyén liéu khac.).

e Cét c4c loai rau ctl thanh 14t méng bdi vi
mét nhiéu thoi gian dé ndu chang.

e Chi co thé st dung dia ndu dé hap.

*Néu nhiét khéng dd khi dang ndu bang céch lam
theo nhitng goi y & trén, hay chuyén cac nguyén
liéu sang mot hdp dung khac, va hadm néng ching
b&ng céch str dung mét thiét bi nhuw 16 vi séng
(khdng dat ndi trong va dia ndu trong 10 vi séng).

Néu co'm va cac mon an d6ng thoi (Menu “Synchro-Cooking”)

Chuan bj cac nguyén liéu va dit
ching vao trong dia nau.

+ Xép cac nguyén liéu chdng 1&n nhau c6 thé
lam cho dd nAu séi tran ra hodc khong duoc
nAu chin. Dan d&u nguyén liéu lén toan bo
mat dia nau.

Chuan bi nhirng viéc can thiét
dé nau com. (Xem p.55.)

Lwuy \

e Tham khao bang sau dé biét lwgng gao cho
phép c6 thé dwoc ndu cling véi mén an. Khong
n4u nhiéu hon lwong téi da cho phép hoéc it
hon lwong téi thidu can thiét. Lam nhw vay c6
thé khién dd an si tran ra hodc lam cho mén an
khéng dwoc ndu chin.

Loai 1,0 lit Loai 1,8 lit
Téi da Téi thiéu Téi da Téi thiéu
2 coe 1 cbe 4 cbe 2 cbe

Dat dia ndu bén trong néi trong
va déng nap.

Bia néu

Ni trong

Lwuy \

e Ludn dat dia ndu bén trong ndi trong.

e Chéc chan rang dia niu can bang (khéng dat
nghiéng).

4 Cam dién nhw hinh bén dwéi.

Phich cadm
Phich cam dién

Lwuy \

e Néu bén Gitr &m dang bat, hay nhan nut
[KeepWarm/Cancel] dé tat dén.

5 Str dung nut [Menu] dé chon
menu “Synchro-Cooking”.

Biéu twong A s& nh&p nhay khi menu dwoc
chon.

M Synchro- . X
Plain {eeldSiile] Quick Sweet-Mixed
-

Porridge
Multigrain
W Brown
“ Slow Cook-Steam
Lgén chon menu “Synchro-Cooking” khi n4u
dong thoi.

6 Nhan nat [Start]. Bat

Dén khéi dong sé bat va qua trinh
néu ddng thoi sé bat dau.

U
Lwuy \

8 LAy dia nau ra va x&i com.

e Khong mé nap khi dang hap. Lam nhw vay co thé
lam cho thuc phdm khéng duoc ndu chin.

Khi nu xong, thiét bj sé phat ra
mét tiéng bao (8 tiéng bip bip)
(Pén khéi dong sé tat).

DPeén Gir 4m sé bat.

Bl Synchro- . .
Plain (€] Quick Sweet - Mixed

Porridge
Multigrain
Brown

Slow Cook-Steam

Lwuy \

e Khong dé dia n&u trong ndi com dién khi chirc
nang Gilr &m dang bat.

e Hay can than khi lay d7a nu ra sau khi niu, bdi
vi né rét néng.

e Khong nghiéng dia nau khi dang lay ra.
Nwéc ding v.v. c6 thé tran ra ngoai va gay bdng.

e Khong b dia ndu vao lai ndi trong sau khi da lay

ra.
Lam nhw vay co thé lam com hdéng va khoéng
dwoc gitr Am.

e Khi ndu vé&i cac nguyén liéu sinh ra nhiéu chat
1dng, ddu m& hodc chét béo khi dwoc dun néng,

hodc tang kich thwéc khi dun néng, nhuw trieng va

mot s loai nguyén liéu nhw vay, thi nwéc dung
c6 thé chay tran vao gao.

N4u dn ma khéng nau com

C6 thé ndu véi nuwéc duwoc bd vao ndi trong.
Xem phan “Hap thirc &n (Menu “Slow
CooksSteam”)” (p.68 dén 70).

Lwuy \

e D4 nudc dén vach thich hop (vach 1 cho
loai 1,0 lit [5,5 cbc], vach 2 cho loai 1,8 lit
[10 cbc]) & mirc “Plain” bén trong ndi trong.

e Dat thoi gian ndu trong khodng 20 dén 30
phut, tiy vao loai thtrc &n dang dwoc nAu.
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Ban cé thé chuan bi cac mon an sau mot cach dé
dang.

Tham khao cubn “COOKBOOK” di kém dé biét
thém hwéng dan.

V&i menu nay, dau tién thire &n duoc dwa téi gan
nhiét d6 s6i, sau d6 nhiét dwoc gidm xudng con
khoadng 93°C va thtrc an dwoc ndu véi Itra nhd. Sau
dé nhiét d6 duoc ha thdp hon niva xudng khoang
88°C va tiép tuc dun sdi am i. Bang viéc ha thap
nhiét d6 dun néng dan dan theo cach nay, gitp gia
tang vi ngon va cac chét Idng khéng bi d&c lai ngay
ca khi da dun néng trong mét thoi gian dai.

Cac vi du vé thyc don
Thit lon kho nwéc dira, Canh du dd méng gio

e D4i v&i cach ndu “thit lon kho nwdc dira” va “canh
du dt mong gid”, hay xem cudn “COOKBOOK” di
kem.

Lwuy \

e Can can than khi ndu cac mén khac ngoai nhirng
mén da mé ta trong cudn “COOKBOOK” kém
theo nay, bai vi chiing cé thé séi tran ra ngoai.

e Khudy déu trwée khi ndu dé tranh cho gia vi léng
xudng duéi day cia ndi trong.

1 Chuan bi nguyén liéu.

Thém cac nguyén liéu vao noéi
trong va dong nap noi.

Lwuy \

e Sir dung murc “Plain” & bén trong ctia ndi trong
lam tham khao. Str dung nhiéu hon lwong cho
phép tbi da (xem bang phia dwdi) cé thé khé dun
s6i hodc lam cho dd an séi tran ra ngoai. Ciing
can than khong st dung it hon lwgng yéu cau téi
thiéu, vi diéu dé ciing cé thé 1am cho db &n soi
tran ra.

Mtrc “Plain”
Loai 1,0 lit Loai 1,8 lit
Téi da Tbi thidu Téi da Téi thidu
5,5 hoac 2 hodc cao | 8 hodc thap | 3 hodc cao
thap hon hon hon hon

10 Néu Chém (Menu “Slow Cook-Steam”)

3 Cam dién nhw hinh bén dwéi.

(2) Cam dién
PR

Phich cdm
Phich cam dién

Lwuy \

o Néu Pén Gitr &m dang bat, hay nhan nut
[KeepWarm/Cancel] dé tat dén.

4 Str dung nut [Menu] dé chon
menu “Slow CookeSteam”.
Biéu twong 4 sé& nhap nhay khi menu duoc
chon.

Bl Synchro- . .
Plain (€] Quick Sweet - Mixed

(1t
L Liv

Porridge
Multigrain
Brown

B> Slow Cook-Steam

W@

St dung nut [Hour] va [Min]

dé cai dat thoi gian nau mong
muon.

Mbi 1an nha&n nat [Hour], thi thdi gian cai d&t
sé tang 5 phut. MGi 1&n nhan nat [Min], thi
th&i gian cai dat sé gidam 5 phut.

Thoi gian ndu cé thé dwoc cai dat dé tiang
thém c 5 phut trong khoang tir 5 dén 180
phut.

Bl Synchro- . .
Plain (€eldge] Quick Sweet - Mixed

Porridge
,.' ,.' Multigrain
.' 1 ’ M Brown W
- = >/ Slow Cook-Steam h

Nhan nut [Start].

Beén khoi dong sé bat va sé bat dau hap.

Phan “Ready in” sé& xuat hién trén man hinh.
Bat

Bl Synchro- . .
Plain (€eldgle] Quick Sweet - Mixed

Ready in |Porridge
> L
Multigrain

Lwuy \

e Khong mé vung khi dang h&p. Lam nhw vay cé
thé 1am cho thwc phdm khong dwoc hép chin.

7 Khi ndu xong, n6i com sé phat
ra mét tieng bao (8 tieng bip bip)
(Pén khéi dong sé tat).

E)‘exn Gi_fy am sé bat va phan “Oh” sé dwoc
hién thi.

Synchro-
Plain (®eleSiils) Quick Sweet - Mixed
Porridge
Multigrain

' " ’ Brown

) Slow Cook-Steam

« Néu can thoi gian ndu lau hon, thi ban cé
thé cai dat thoi gian ndu thém mong mudn.
Nh&n nat [Hour] va [Min] dé& cai dat thoi gian
n4u thém véi Bén Gilr &m bat. Thoi gian nau
c6 thé dwoc kéo dai thém lén téi 30 pht, ti
dala 3 1an.

Lwuy \

Khi nau xong...

] Nhén nat [Keep Warm/Cancel] dé tat
chirc néng Giir am.
Deén Gitr 4m sé tat.

(2)Ngét két néi

3 Kht mui. (Xem p.76.)

Lwuy \

e Néu khoéng nhan nut [Keep Warm/Cancel] khi
n4u xong, thi chivc nang Gitr &m sé tw dong
kich hoat va thoi gian Gitr &m dé tréi qua sé
dwoc hién thi & cac murc ting theo tiéng tir
tiéng dAu tién (“1h”) Ién dén 6 tiéng (“6h”) sau
d6. Sau khi 6 tiéng da tréi qua, thi s6 “6” sé
nhap nhay trén man hinh.

e Khong s dung chirc nang Giir 4m lién tuc
trong hon 6 tiéng bi vi mot sé loai thirc &n
s& bi mat mui vi.

o Néu thoi gian ndu can 1au hon, khéng nhan nat
[Keep Warm/Cancel] trwde khi kéo dai thdi gian
nAu. Lam nhw vay c6 thé lam cho Bén Gilr 4m tét
va sé khong thé niu thém duoc. Néu quy vi bAm
nham nut [KeepWarm/Cancel], hdy thwc hién cac
trinh ty sau day.

1. L&y ndi trong ra va dat né 1én mot tAm khan
hoac vai wot.

2. M& nép ndi com dién va dé ha nhiét ndi com
va ndi trong khoang 10 phut.

3. D4t ndi trong tré lai vao ndi com dién.

4. Lap lai trinh tw tlr budc 4 tai p.66.
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Do nwéc vao ndi trong va dat
dia nau vao bén trong.
Tham khado hwéng dan sau day vé lvong
nwéc thém vao.
« Loai 1,0 lit (5,5 cbc): 3-1/2 cbc (630 mL)
+ Loai 1,8 Iit (10 céc): 4-1/2 cbc (810 mL)

St dung cbc
dong di kem

ONg \ Dat dgia
dé lay nwéec. £

nau.

Lwuy \

e Hay chéc chan db lwong nwdc thich hop vao ndi
trong. Khéng dé néi trong hét nwéc hodc dia nau
ngap trong nwéc khi dang hap.

Dfia ndu

I
ﬂ M
C J J

\ — Nudc

Cho nguyén liéu vao dia nau va
doéng nap.

3 Cam dién.

Phich cdm
Phich cdm dién

Lwuy \

e Néu Bén Giir &m dang bat, hay nhan nGt
[KeepWarm/Cancel] dé tat den.

11 Hép thirc an (menu “siow Cook-steam”)

4 Nhan nut [Menu] dé chon menu

“Slow CookeSteam”.
Biéu twong 4 s& nh&p nhay khi trinh don

dwoc chon

il Synchro- . .
Plain (€gddale) Quick Sweet - Mixed

(1it
L Liv

Porridge
Multigrain
Brown

) Slow Cook-Steam

®

St dung nut [Hour] va [Min]

dé cai dat thoi gian hap mong
muén.

M®i 14n nh&n nat [Hour], thi thoi gian cai dat
sé tdng 5 phut. M&i 1an nhan nuat [Min], thi
thdi gian cai dat sé gidm 5 phuat.

Cai dat thoi gian hép tr 5 dén 60 phut.

* Khong cai dat thoi gian qua 60 phut.

I Synchro- .
Plain {€eldlde] Quick Sweet - Mixed

Porridge -
-' ,-' Multigrain
,. , ' M Brown
- Slow Cook-Steam h

Nhan nut [Start].

Dén khéi dong sé bat va sé bat dau hap.

Phan “Ready in” s& xuét hién trén man hinh.
Bat

%

I Synchro- .
Plain {€eldlgle) Quick Sweet-Mixed

Ready in |Porridge
Multigrain

Brown
Slow Cook-Steam

Lwuy \

Khi hap xong, n6i com sé phat
ra tiéng bao (8 tiéng bip bip)
(Pén kh&i dong sé tat).

Dé:\n Gilr am sé bat va phan "0h" sé dwoc
hién thi.

I Synchro- . .
Plain (€] Quick Sweet-Mixed

Porridge
,-' ,. I;/Iultigrain
'- ’ 1 ’ rown

) Slow Cook-Steam

« P& hap thirc &n thém niva, st dung nat
[Hour] va [Min] d& cai dat thoi gian hap thém
va sau d6é nhan nut [Start]. Thdi gian hap c6
thé dwoc kéo dai thém lén téi 30 phat, tdi da
la 3 1an.

e Khéng mé nap khi dang hap. Lam nhw vay co thé
lam cho thuc phdm khéng dwoc hap chin.

/NThan trong \

« CAn than voi phan hoi nwéc thoat ra khi mé
vung.

Lwuy \

o Khi kéo dai thdi gian hap, hdy chic chan thém
nuwéc dé tranh bj séi kho.

o Né&u thoi gian hdp can 1au hon, khéng nhén nat
[Keep Warm/Cancel] trwée khi kéo dai thdi gian
hép. Lam nhw vay c6 thé lam cho Dén Gir 4m tét
va sé& khong thé hap thém duwoc. Néu quy vi bAm
nham nut [KeepWarm/Cancel], hay thwc hién cac
trinh ty sau day.

1. L&y ndi trong ra va dat né 1én mot tAm khan
hodac vai wot.
Déi voi lwgng nwédc, hay xem bwdc 7 tai
p.68.
2. M& vung ndi com dién va dé ha nhiét néi com
va ndi trong khoang 10 phut.
. Dat ndi trong tré lai vao ndi com dién.
4. Lap lai trinh tw tr bwde 4 tai p.68.

w

8 LAy dia nau ra.

« Hay can than khi l4y dia ndu ra sau khi nau,
b&i vi n6 rét néng.

+ Dung ngay sau khi hdp xong. Néu khéng lay
dia nau ra khoi ndi com dién ngay lap tirc,
thi thirc an sé bi wét va nhao.

+ Khéng nghiéng dia niu khi dang lay ra.
Nwéc dung v.v. co thé tran ra ngoai va gay
bdng.

Khi hap xong...

] Nhén nut [KeepWarm/Cancel] dé tat
chirc nang Gilr 4m.
Pén Gilr 4m sé tat.

" (2)Ngét két néi

3 Vé sinh n6i com dién. (Xem p.71
dén 76.)
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®m Hwéng dan vé thoi gian hap

Meo nhé khi hap

Thoi gian hdp

Nguyén liéu

Ga 114t thit (200 dén 300 g) 20 dén 30 phat | C&t ga thanh nhidu miéng nho.

Ca hdi tring 2 dén 3 14t (150 dén 200 g) 20 dén 25 phat | 8L day 2 cm hodc mong hon.
Luén boc trong giay nhom.

Tém 6 dén 10 (100 dén 200 g) 15 dén 20 phat | Hap ca ve.

Carbt 1 dén 2 (200 dén 300 g) 30 dén 40 phit | Cat thanh nhitng miéng nha.

Khoai tay gé%hgt;‘“’“ trung binh, 2.den 3 (250 den | 33 441 40 phat | C4t thanh nhitng miéng nho.

Khoai lang g)"’h thude trung binh, 1 (200 en 300 | 35 qan 40 phat | C4t thanh nhiing miéng nhé.

Egr‘]‘g)b” thit (ham | g 54n 15 20 dén 25 phut | Dt céch ddu nhau trong dia néu.

+ Khong d&t thwe phdm cao hon dia ndu 3 cm déi véi loai 1,0 L (5,5 cbc), hodc 4 cm dbi véi loai 1,8 L (10

cbc). Lam nhw vay c6 thé 1am cho thirc n cham phai vung va bi wét va nhao.

+ Khong dé cac nguyén liéu chdn mét 16 clia nap didu chinh ap suét.
+ Thoi gian hdp & trén chi la tham khao va thoi gian yéu cdu sé khac tly thudc vao nhiét do, chét lwong, va

sb lwong clia nguyén liéu.

« Néu hap van chwa chin, ban cé thé hap thém trong mét khodng thdi gian dwa vao mie dé chin cia thire

an dwoc nau.

+ Binh thudng, sé& khéng cé du nwéc dé hap thém. Thém nwdc dé tranh cho ndi trong khéi bi kho.
+ Néu ban h&p thit va ca v.v. qua lau, chiing sé bi ctrng. Néu thwc pham khang thé hap chin trong thdi gian

ngén, hay cat thanh nhirng Iat méng hon.

« Ludn boc ¢4, v.v. bang gidy nhdm dé h&p. Khong lam nhw vay co thé 1am cho dd &n trong dia séi tran ra

ngoai.

12 Vé sinh va bao dwong

Bat ky hoat dong bao duéng nao khac déu can dwoc thwe hién béi dai dién bao hanh
dwoc Gy quyen.

Tién hanh cac quy trinh vé sinh va bao dwdng nhw mé ta tir p.71 dén 76.

Vé sinh tat ca cac bd phan béng tay. Khéng diing may rira bat/may séy.

D& duy tri vé sinh, ludn vé sinh ndi com dién vao cung ngay st dung. Ngoai ra hay vé sinh ndi com dién
thuwdng xuyén.

Ngoai ra can vé sinh ndi com dién vao ngay st dung nhdm loai bd moi mui con vwong lai khi ndu. (Xem
p.76.)

Lwuy \

e Dam bao rit phich cdm dién va dé ndi com dién, ndi trong, nép trong va nép thoat hoi nguéi han truéc khi
tién hanh vé sinh.

e Vé sinh bang miéng bot bién va vai mém.

e Khi vé sinh ndi com dién bdng chét tay rtra, chi st dung chét tiy rlra nha bép tiéu chun (danh cho bo dd
&n va db dung nha bép).

e Rira ky toan bd cac b phan vi chat tAy rira con sét lai trén cac bo phan nay cé thé 1am héng va mat mau
cac vat chat trén bd phan dé nhw I16p phi nhua.

B Cac bd phan phai rira sau méi lan sir dung

] Vé sinh bang miéng bot bién mém va bang nwéc
may hodc nwéc am.

2 Lau sach nwéc bang vai khé va lau khé toan bé
-

tat ca cac bo phan.
Lwuy \

e Khong vé sinh ndi trong v&i b&n mai mon cia miéng bot
bién d& cha manh tay. Lam nhw vay cé thé 1am héng I&p phu
nhwa fluorocarbon.

<>, Khéng s dung bén mai mon clia
\/IQ\ 1 miéng bot bién dé& cha manh tay.
Céc dong Mudng Mudng

mic com mic canh ® Khong rira bat dia... bén trong ndi trong. Ngoai ra, khong dat
ndi trong 16n ngwoc 1én dau cac moén v.v. dé [am réo nuéc.
Lam nhw vay co thé lam hdng 16p pht nhua fluorocarbon

hoac lam cho ndi bj troc vé

N&p trong

Nbi trong Pia niu

Nap hoi
(Xem p.74 den 75.)
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B Cac bd phan phai rira khi ban

Ron Bén trong va bén ngoai néi com dién
cao su Lau chui vé sinh bang khan wét vat kho.

Cam bién trung tam

Loai bd com chay va bét ky cac loai ngii cbc nao khac
con bam dinh. Néu kho loai bé cac vat dinh chét, hay

st dung gidy nham thwong mai cé ban trén thi trieong

/< J Cambién  (khoang #320), sau d6 lau sach bang khan wot vat kho.
Mam nhiét /M/trung tam
jo> P s A A 1z
Xung quanh khung trén va nut khéa va trén dém lot
Nt /®/@* 94 g '

. nap
khoa Loai bd moi hat gao con dinh lai v.v.

Khung
trén

Lwuy \

e Khong dé nuéc chay vao bén trong ndi com dién.

e Khdéng ngdm day dién vao nwdc hodc hét nwdc vao
day dién. Lam vay co thé gay ngdn mach hoac giat
dién.

Day dién va phich cam Lau sach bang vai kho.

Lwuy \

e Khong kéo phan ron cao su & nép.

e Ludn gitr cho ndi trong va nap sach sé& dé ngdn ngira sw &n mon va mui hai.

e Khong lau chui ndi com dién hodc cac bd phan bdng chat dung mai thinner, chét tay riva, chét 1am trang,
khan lau héa hoc, mudng cao kim loai, cac miéng bot bién tay rira béng ni-lon hodc twong tu.

e Ludn vé sinh riéng trng bd phan.

e Khong ngam nép diéu chinh ap suét, cdc dong, mubng hodc ngdn dwng mudng trong nwéc néng. Lam nhw
vay co thé lam chung bj bién dang.

e Khong s dung may riva bat/may siy dé& vé sinh ndi com dién hodc cac bd phan cla ndi. Lam nhw vay co
thé& 1am chudng bi bién dang.

e Khi vé sinh néi com dién béng chét tay rira, khong s dung chét tiy rira nha bép co chira kidm.

e Ludn vé sinh nap hodc nép diéu chinh &p suét sau khi ndu com véi hat ngii cbc.
Néu khong nap diéu chinh ap suét co thé bj tdc va lam cho nap khéng mé duwoc hodc com khong dwoc
nau chin.

Thao va gan nap trong

Kéo ndp trong theo hwéng ban thdo né ra.
D& gan lai, can chinh ron cao su trong theo truc trén n&p ndi.

Ron cao su trong
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Khi gan nap trong, hay cb dinh né trén ndp chinh béng cach nhan phan gitra ndp trong ma khong dung luc
qua manh.
Dung luc qua manh hodc nhén vién nép trong cé thé 1am nap trong bi bién dang.

B Gan ron cao su trong

Néu ron cao su trong 18ng &0, 4n né chac chan tré lai vi tri.

Ron cao su trong
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Théao va gan nap hoi

B Thao nap hoi

Put ngén tay cta ban vao 16

Nap hoi

Xoay phan bén trong cta nap
hoi tiét nhw hinh minh hoa dé
né&i léng.

Nang phan bén trong Ién dé
tach noé ra khéi nap.

B Gan nap hoi

Dt phan bén trong cua nap hoi
tiét 1én trén phan nap.

Xoay phan bén trong cta nap
hoi tiét nhw hinh minh hoa dé
xiét chat.

3 Gan nap hoi tré lai nap.

m Lap dit cac miéng ron cao su hoi
Néu céac ron cao su I6ng 180, tham khao hinh minh hoa va I&p chiing vao vi tri mét cach an toan. Néu céc ron

cao su khdng duwoc 1&p dat mot cach an toan, thi ching cé thé 16ng l&o va cé thé gay ro ri hoi nwéc ra ngoai
V.V.

Rjon 30 su i—/ong chir O
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Vé sinh mam nhiét phia dwéi

Nwac cé thé rot tir ndp bén trong khi dang nau va 1am b&n bé mat clia mam nhiét phia dwdi. Didu nay sé
khéng anh hwdng dén hiéu suat clia néi com dién nhwng néu ban mudn, thi ban cé thé vé sinh dia gia nhiét
theo trinh tw sau.

] Thém mét chat kem tay riva nha
bép tiéu chuan vao mét miéng
bot bién tay rtra bang ni-lon, va
lau sach bui ban trén bé mat.

Miéng bot bién tay rira
bang ni-lon

2 Lau sach bang khan hoac vai

vot. Mam nhiét
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C6 bi méAt dién lau khong? o oo |00 3 NGi com dién va cac bo phan co P ° ~
dwoc lam sach day du khong? =
Gao c6 duoc x&i déu khéng? | @ | @ 3 C6 tiép tuc ndu ngay sau thoi °
gian nau ban dau khéng?
W—Wm_uhqo%@ bi bién dang phai elelo|ele!le | o o
9 Co nhiéu hat gao nrt khong? [ J
C6 nhiing hat gao chdy hodc nudc roi dinh vao L
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nhiét hodc cam bién trung tam phéi khong? ™~ khac hay ngii céc khong? ) Y R
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khong tat chirc nang Gitr am phai ® o 3
khéng? 2
i C6 déng chat nap khéng? Qe
ba st dung chirc nang Hen ° ° | ~
gi® phai khong? . <
Cé dé gao rao nwéc trong ro
o sau khi vo khéng?
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Kiém tra nhirng diém sau khi ban g

Van dé

Nguyén nhan

C6 bi mét dién khi dang nau <
khong? |0 0 o ® |
Khéng thwe hién dung theo cac
chu y vé nguyén liéu cho vao dia [ N BN BN BN BN ) o o0 |0 0 I
nau?
Khong str dung menu “Synchro- 0
Cooking’ phéi khong? o/ 0o|/o 0|00 |0 |0 ° A AK BE:
Da st dung nhiéu hon lwgng t6i
da hoac it hon lvong toi thiéu o &6 &6 o o o o o [N BN BN BN P
cho phép can c6 phai khong?
S&p xép nhirng nguyén liéu nay
khoéng déu trong dia nau phai ® o o o ® & o o 3
khéng?
C6 st dung nhiéu nguyén liéu
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y 53 Néu viéc niu cham khéng nhw mong do [\l Khic phuc sw cé

Kiém tra nhitng diéu sau trwéc khi yéu cau dich vu stra chiva.

Kiém tra nhitng diém sau néu ban gap phai van dé véi viéc ndu com.

ZO0 T O 50 = = 2e o o) O o n
biém kiém tra §o Z o 2o 3 zZ 8o & & Trigu chirng Didm kiém tra Thye hign
, o3 cs = = 289 : = ; ; ; - -
Sa 32 32 < < 5¢3 2 3 Com hoéc céc thirc &n khéc khong | Phich cém dién da cm vao & dién | Cém chat phich c&m dién vao & cam | s
§ S . 3 ‘l;_f = g g & 5 § Q i’:" dwoc nau chin chat nao. dung chwa? dién.
3-“2 g o> 3 3’ o o a 2 “; e o Gao khéng dwoc nau chin hoan Man hinh c6 hién thj thoi gian hién | Cai dat thoi gian hién tai dung. 83
32 25 33 g g & § 3 < 2 toan theo thi gian da cai dat trvdc. | tai dang khéng?
33 ~ g Ve 2 2 P g@ 3 E:- Kiém tra “Thoi gian ndu qua lau” trong phan “Néu com khong duoc nau 77
:3;:.3 z S o S. = % o z ) chin” va thwc hién nhirng hanh ddng can thiét.
DS Ei 2 § o 23 § < Khong cai dat duwoc chive ndng Hen | Man hinh c6 hién thi thdi gian hién | Cai dét thoi gian hién tai dang.
g ‘g, @ g x ~gg 2 o gio. tai dung khong? 83
@ a" oy Ey S 52 e Phan “0:00” c6 dang nhap nhay trén | Cai dat thdi gian hién tai.
< 2 g é’ Q Eg = man hinh khéng?
® 3 & ~ B g = Menu “Synchro-Cooking”, “Quick”, | Chirc ndng Hen gie khong cé sén
N o~ 8B “Sweet*Mixed”, hoac “Slow trong nhirng trinh don nay.
Van de ° Cook+Steam” cé dwgc chon khéng? 60
AN S6 PY Py PY PY PY PY Co cai dat thoi gian khong dwoc Cai dat thoi gian dwoc chap nhan
chap nhan khéng? trong chrc nang Hen gio.
= Man hinh hién thi bi mé. C6 con bat ky hat gao chay hoac Loai b tat ca cac hat gao con sét
: ao ra ° ° L hat gao nao khac van con dinh vao | lai.
S phan ron cao su hoac miéng noi 55,
0i ca [ ] [ ] () trong khéng? 71-76
Bé& mat ngoai clia ndi trong co wét | Lau sach béng vai kho.
Trang tham khao 66 66 5 | s 84 S — khong? _ . : i
- - Viéc ham néng bi vo hiéu hoa. Sé phat ra mét tieng (3 tiéng bip bip) | Com ngudi. Khdng thé ham nong 61
néu ban nhan nut [Start]. com ngudi dwdi khodng 55°C.
Deén Gitr 4m c6 bj tit khong? Nhan nit [KeepWarm/Cancel] va
kiém tra xem den Gitr am c6 sang 63
khong. Sau do, nhan nut [Start] mét
lan nira.
Cac am thanh c6 thénghe thay khi | Ban c6 nghe thay mot am thanh lach [ D6 1a am thanh cda bo diéu khién vi
dang nau, ham néng, hoadc khi chire | cach khong? Xt ly. ]
nang Gilr am dang bat. N6 khong phai la mot sy co. 51
Ban c6 nghe théy mot am thanh Day la am thanh cla viéc kim loai
giong nhw kim loai lao xao khéng? | ti€p xUc va tra sat voi nhau do nhiét.
N6 khong phai la mét sy co.
Ban c6 nghe thdy mét am thanh nhw | N6 khéng phai 1a mét sw cb.
nwdc dang s6i khong? 51
(Chi trong khi nau hoac hap)
Ban c6 nghe thdy mét am thanh Hay lién hé noi ban hang.
khac hoan toan nhirng am thanh -
néu trén khong?
M6t tiéng bao (3 tiéng bip bip) phat ra | M6t tiéng bao higu sé phat ra néu ban khong st dung ndi com dién trong
khi chtrc nang Hen gio dwgce cai dat. | khoang 30 giay sau khi nhan nut [Timer]. Tiép tuc cai dat chirc nang Hen 60
gio.
Nuéc hodc gao roi vao bén trong bé | Nwdc hodc gao trong b phan cia ndi com dién co thé gay ra cac véan dé. B
phan clia n6i com dién. Hay lién hé noi ban hang.
Khi cai d&t thoi gian hién tai, nhan | Khong thé cai dat thoi gian khi dang nu, khi chire ndng Gitk 4m dang bat,
nat [Hour] hodc [Min] khéng truy cép | khi dang s& dung chirc ndng Hen gi®, hoac khi dang ham néng lai. 83
dwoc ché do thiét lap thdi gian.
Thoi gian Git &m da tréi qua nhap | Chire nang Gilr 4m ¢ duoc st Thoi gian Gilr &m da troi qua sé nhép
nhay trén man hinh khi nhan nat dung lién tuc trong hon 12 nhay trén man hinh khi chtrc nang 62
[Hour] dong thoi dang bat chire tieng phai khong? Gilr am da hoat dong hon 12 tiéng.
nang Gitr am. Chtre nang Gitk am c6 duoc s Thoi gian Gilr &m dé tréi qua sé& nhap
dung lién tuc trong hon 6 tiéng nhay trén man hinh khi chtrc nang 67
trong menu “Slow Cook+Steam” phai | Git* am d& hoat dong hon 6 tiéng.
khéng?
Thoi gian hién tai, cai dat hen gio Phan “0:00” c6 qhép nhay trén mén Pin lithium can kiét. Hay lién hé noi
thiét 1ap truéc, va thoi gian Gitr ém hinh khi phich cam dién duoc két ban hang. 51
da tréi qua bi mat khi rat phich cam | noi lai khéng?
dién ra.
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Triéu chirng

Khéng c6 gi xay ra khi nhdn mét nut.

Diém kiém tra

Phich cdm dién da cam vao 6 dién

Thyc hién

Cam chat phich cdm dién vao 6 cdm

Cai dat th&i gian hién tai

dung chua? dién. 56
Dén Gitr &m c6 sang khong? Nhén nut [KeepWarm/Cancel] dé tat
chirc nang Gilr am, sau dé thtr hoat 56
dong lai.
N&p khong dong, hoac tw mé khi C6 bét ky hat gao nao bam vao I6p | Loai bé tt ca cac hat gao con sot 55
dang nau. boc trén, dém 16t nap, hoac xung lai. )
A . A 72-75
quanh nut méc khéng?
C6 mui nhya. Nhirng mui d6 c6 thé xay ra khi st dung ndi com dién 1an dau, nhung _
chung sé mat theo thoi gian khi str dung ndi com dién thwong xuyén.
C6 cac vién hoac dai song trén Nhuw cac vién va dai song duoc tao ra khi dic phan nhya d6. Ching khéng |
nhirng boé phan bang nhua. anh hwdng dén hiéu suat ctia noéi com dién.
Thyc phém dinh vao nap trong khi | Khi dang’néu v&i cac nguyeén liéu tang kich thude khi dun nong, nhw tring
dang nau. va moét sO nguyén liéu do cé thé dinh vao nap. Néu dieu do gay kho chiu, 64

hay gidm lwong nguyén liéu.

Néu nhirng dau hiéu nay xuét hién

Hién thi

Phan “Err” xuat hién trén man hinh va
cé mét tieng bip bip phat ra kéo dai
hoac lién tuc.
B Synchro- . .
Plain (i) Quick Sweet-Mixed
Porridge
e Multigrain
'. '.'. BrOWn
Slow Cook-Steam

Thwc hién

Néu noi com dién van khong hoat dong, thi sé c6 van dé véi cac bo
phan cua né. Rut phich cam dién ra va lién hé véi noi dat mua.

Cac bo phan bang nhwa

Céc bd phan bang nhua tiép xtc véi nhiét hodc hoi nwdc sé hw héng theo thdi gian. Trong trwdng hop

nay, lién hé v&i noi dat mua.

Th&i gian hién tai dwoc hién thi theo dinh dang 24 gio.

Khoéng thé cai dat thoi gian khi dang néu, khi chire ndng Gitr &m dang bat, khi dang s dung chirc nang Hen

gi®, hoac khi dang ham néng lai.

m Vi du: Thay di théi gian hién tai tir “9:30” thanh “9:35”

1 Cam dién nhw hinh bén dwéi.

¥

(2) Cam dién

Phich cam dién

Hién thi ché do cai dit thei gian.
Nhan nut [Hour] hodc [Min] dé& hién thj @.

Bl Synchro- . .
Plain (€eldge] Quick Sweet - Mixed

=
S I g e

Slow Cook-Steam I

3 Cai dat thei gian hién
tai. o
Cai dat gio bang nut [Hour] va
phat béng nat [Min].
gian nhanh hon. w

Git» nat twong ng dé thay déi thoi

4 Khi ban da thwc hién xong cai
dat thoi gian, hay nhan nat
[Menu].

Th&i gian hién tai dwgc cai dat.
@ s& bién mét va phan “” s& nhap nhay trén
man hinh.

Bl Synchro- . .
Plain (€eLelile] Quick Sweet - Mixed

Porridge
Multigrain
Brown

Slow Cook-Steam

|

« D& hly cai dat thoi gian, nhan nut
[KeepWarm/Cancel].
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Théng s ky thuat

Dung tich Loai 1,0 lit (5,5 cbc) Loai 1,8 Iit (10 cbc)
Ngudn dién 220V 50/60 Hz
Nguén dién dinh muc (W) 641 918

Plain 0,18 dén 1,0 (1 dén 5,5 cbc) 0,36 dén 1,8 (2 dén 10 cc)
o [Synchro-Cooking 0,18 dén 0,36 (1 dén 2 cbc) 0,36 dén 0,72 (2 dén 4 cbe)
S |Quick 0,18 dén 1,0 (1 dén 5,5 coc) 0,36 dén 1,8 (2 dén 10 coc)
2 [Sweet 0,18 dén 0,54 (1 dén 3 cbc) 0,36 dén 0,90 (2 dén 5 cbc)
S [Mixed 0,18 dén 0,54 (1 dén 3 cbc) 0,36 dén 1,08 (2 dén 6 coc)
o |Porridge  |hard 0,09 dén 0,18 (0,5 dén 1 cbc) 0,09 dén 0,36 (0,5 dén 2 cbc)
= soft 0,09 (0,5 cbc) 0,09 dén 0,27 (0,5 dén 1,5 cbc)
= [Multigrain 0,18 dén 0,72 (1 dén 4 cbo) 0,36 dén 1,44 (2 dén 8 cbc)

Brown 0,18 dén 0,63 (1 dén 3,5 céc) 0,36 dén 1,08 (2 dén 6 cbc)
Kich thwéc bén [Rong 25,6 28,2
ngoai (cm) Sau 34,6 37,0

Cao 20,8 24,3
Trong lwong (kg) 2,9 3,8
Lwuy \

e M6t coc vun gao trdng twong dwong khodng 150 g

Trong trwd'ng hop mat dién

Néu xay ra mat dién, thi ndi com dién s& khoi phuc lai cac chirc ndng binh thuwdng ctia né khi cé dién tré lai.
Trang thai khi xéy ra
mat dién

Khi chirc ndng Hen |Churc ndng hen gi¢ sé tiép tuc hoat dong. (Néu mat dién kéo dai trong khoang thoi gian dai, va thoi
gid duoc cai dat gian cai dat trwdc da troi qua khi co dién tré lai, thi ndi com dién sé& bat ddu nau ngay lap tirc.)

Khi co dién tré lai

Khi dang n&u N&i com dién sé tiép tuc nau lai (ham néng).
(h&m noéng) C6 thé khéng dwoc ndu chin hoan toan.

Khi chtrc nang Gitr . x ox s in

4m dang bét Chirc nang Gilr am sé dwoc st dung lién tuc.

Mua linh kién thay thé va cac phu kién tuy chon

Ron cao su sé& can duoc thay thé theo thoi gian. Mac du mire dd hao mon sé thay ddi tly theo cac diéu kién
st dung, nhwng ron cao su sé kém dan khi chung duoc st dung. D6i vai bui ban kho clrng, mui, hoac hw hai
nghiém trong, hay lién hé v&i noi dat mua.

Lé&p phi nhwa fluorocarbon clia ndi trong cé thé bi mon va bong tréc khi str dung trong mét thoi gian dai.
(Xem p.49.)
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ESl7 8
7 IR, SRHE8 R “HE-" 1
RAE (RRETRTEXK)

FREBERIRR, BREETREER "0h’

Synchro-
Plain (lJ3lis) Quick Sweet - Mixed
Porridge
Multigrain

'- ' ' ' Brown

B> Slow Cook-Steam

s BEEMEEFIN, LT (Hour] 85 [Min]
< B, REFEGINBERT [Start] #. A&
M3 R, BREKFLEM 30 78,

Note
o WERAINEARE, BINBENANEEZRE AR T

[KeepWarm/Cancel] 8, MR RRIERITIE R
ToiRR G, ERNERTEN, BRBUT SR
IR,

1. REARREEENH £

2. B EEITHKRE 10 A8 ER, ERES AR

AH
3. ENERNRENAKGE
4. )\ P.105 S I8 4 FHiRIRE

=31 17 - — S

] ¥&T [KeepWarm/Cancell $#BUGE{R
N=]
i
FRRIERITIE R,

D
(2) it

3 SRR (S8 P.110~115)

Note \

o THLERFERET [KeepWarm/Cancell
BUSRERE, HT NHABMET]
(1h) £ 6 /NiF (Bh), #BiE 6 /IitE, 6" 7
YRR

o (REMENEAERY 6 /i, URKELE,

1 LRMARAK, TRIFER
BREBUTRERTIINKE,
- 1.0L B (55 #F) : 3 1/2 # (630mL)
- 1.8LE (10 4F) : 4 1/2 £ (810mL)

ERKMTHERE \g

AR | FEREE

Note \

o IFENRIMAEHUHIKE, BFAEERGIIERT
B, HILEEERIRAKF,
EEE

1
H il
|\ JOU )

N g X
2 BEMEHERES FXAEE

3 R rRRITR G R FE EE

REIRIESL

Note \

e UIEEBETITAEN, BT [KeepWarm/
Cancel] #HEHEIERX,

%ﬁﬂ%‘ﬁ]ﬁ 5£ (“Slow Cook * Steam” &)

T [Menu] ##% “Slow Cook-

Steam” &

EEFEFEETREFR a FRie—EETNE.
Plain Quick Sweet-Mixed

Porridge

Multigrain

Brown
) Slow Cook-Steam

'ﬂ@

¥ [Hour] #5 [Min] iR E %
HImHa)

T [Hour] 88, BHEEEIN5 2%, 2T
[Min] $8, BElRED 5 28,
EIAHERBIZE 5~ 60 2802 [,
SBEE 60 HELLE,

Bl Synchro- . .
Plain (€] Quick Sweet - Mixed

Porridge
Multigrain

Brown
) Slow Cook-Steam

T [Start] &
ARIETIRR, FHRESZRE.
“Ready in” IR R,

B Synchro- .
Plain {€edle] Quick Sweet - Mixed

Porridge
Multigrain
Brown
Slow Cook-Steam

Note \
o TFTEHBEAEITF LE. URRBHOEEERSE

ESU
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ZHlElfE, S&RHE8 R EE-"H 8 X REE m Z IRt ER

R"RRE (RIRETRATER) 5 P, T AN ES
REETIAR, RBETEET “0h, PELES 1 $ (200-300g) 20-30 2% XLEOF
B S 132 2-3 $# (150-200g) 20-25 44 e o .
- i 6-10 2 (100-200g) 15-20 7% e,
g Synchro- I . B 1-2 1 (200-300g) 30-40 45h EJR— A
Plain (SsSllie) Quick Sweet - Mixed t= A1 2-3 /~ (250-3009) 30-40 7%k B —H A,
Porridge AE= FZR/\ 1 4R (200-3009) 30-40 78h PIE—A KN
,-' , Mu|tigrain jed (jJD#l') 8-15 /I\ 20-25 ﬁl\%q:' HWEHES,
- « 1.0L B (5.5 ) W EMESEIEFAERT 3cm, 1.8L & (10 /) NEH B EEIBEARELT 4cm, U%R

' ' ' ’ Brown

®>JSlow Cook-Steam s EZEAM, KOHFNBYETEXRMERK,

« BB MEERZ DRI,

« PRNENEEASE, ARMIEE. I8, EEREASREEL,
- ZHINEREN, FRIERYIEEIZES .,

o BMEHNKESRD. HERRIK, URTE.

cHEMRGEGN, BT [Hour]l 85 [Min]
B, REHFERGINEEZT [Start] 8. &
M3 R, BR&EKFHENM 30 28,

AR\ PANRRERLERAN, WIRREES - R BHEHR T KA TR, SERBNTARER, ASE—Sm,
s o CEYEREE . BB e E AR E, - ZHBFR|MN, FE0RERER, Nzt
IR LEMEEREEEZE R, BYREIKTAE Tk,
 EUHTEIAE, AEEEGR. LRt
Note \ B
it e
o UEHINETR, EMNANTEETE T o
[KeepWarm/Cancell s, Lissiaamsrexm | | [ & F[KeepWarm/Cancell 3K
TGRS, AR TR, BRRU TSR fRE
a, RRIETITER,
1. BCHARIRETE R b
KBRS P.107 MBE |,
2 B LEITFRE 10 Hoiich, IHAKSRE
2

3. EFTERWEALRA
4. NP.107 TR 4 FHintRlE

»
(2) kit

3 EEER (BB P.110~115)
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iR RIT 5

HMBEEBREFFEZLEARREINABERARAA R,

BB P.110~ 115 BHN A EHRITE SR

FESEMHEEI FIRE GRS BZEREB.

ER%ERGE, AT TREBENESTEMER, BSOELRRBIREFTAT F. Wh, BEHHTELR
Fro

BRGEHEEREZEFWEE, BHLAELARRWERT®. (BRP.115)

Note \

o IS MISBIRIEL, HAEBRREAE. NR. NE. FERALNEBHITEERS.
o IHEMBANAFRRNEEHE,

o ERERFIEERITN, BEAFEEAARELN (BERFERER).

o FRFMA KA BB FAIEESBEMESMEINENL. €, BARBERI LT H. .

m R {E RGN ERIERL

] BBEKFRKIEESEFER
2 BTHE®RERAkD, EEEZITR

v N =~ Note \
Ny g o BEREREANMER FESEENR. NhEREEm T
Ef? %§t> g(:;) NE PR F S o
- - gz BOREEEBONEN, BRRIESERR—EEE. W
FIRASRN, BEAEEEEETEMEE FEBNE, MRkl
GRIEEEINT .
BER &EEZZ &
&) [ 1% e N>
(B8 P.113~114) n= w

W B 5SS N A B S RS ERAL

AAEIMU / A
RBIT T KB ER,

BT RN

HEERAL KAFWENBRT S,

HRREMEN, BERATE LHENENE (320 SER)
AR, FRITTHHERER.

LHiE. EEFXRAHHE, EEREF
HEIRAL KR FHENTBRT S0

Note \

o BENRNELLIGHENREAR,
o FAZRKREIMERIRE. UR KL, ARE,
o

RSk, FEIRL RBTHER,

Note \

o I5ZHIHE ERAVREL

o FENERT#ARE LEF, URBMETERIK,

o BEZFERWMES. K57, REF. KFEHE. BT, EARFEEHE,

o BEMURYEERST, SOBIRHEHRT,

o IFAERBEER. BN, R, Z2RARKFR, UREREF.

o IFREERSHNE R TR, URENER,

o ERFAFHTHEERAN, BOEARIEELF.

o BEIREGIERE, BSON EERBEREITEERTT.
BNFATESBRAERNZFSLERE, SETTAIAFHRE, ALEEERR.
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1 RFEHA LEZWLEHEA, [@EA 1 RRERFFEEEELE
S ENBR IR ER

TEEIR

‘2 REhess R E R A T

AERHRZEAZN, BZRIEENAS, BRENENHREHTHRIRZE.
BRI BN A [TREATIRESBNEEF.

m AERENLR
RERERSERN, FRPRANBRE.

3 LRBAERHFRE R

HNE=RE
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W RE

AR AR BB BRTTE

ERATES, BURLIKIRMNEFELRL. B%, EMHREE TRRRSENIR.

SR MERENFTN, EENILTRFEER, BERRUTAEHITEERST.

] BEERIZERIVEHERNEEL,
EEZ IR _ERUBE Rt

2 BITENBEREMKBBRIES
¥ao

R

SRERAE *ormes rEgsmm)

BERIERURIREZGE, BUTAEHITERL.
Note \

o BFERIE, NR. BEENAFIER, BZMER. URERRG,

m 7 {E
DR\ PR,

AMAMANT~8 FiFHKE,
£ “Plain” ¥ 8 TF #& T [Start]
RBUKRIAFRERESR BT
[KeepWarm/Cancel] #

Note \

o EXNRIKIFEAERN, AKFIMATERER (4920g) £
e, PIRIEATERR K.
BLESKRERIRER. ETEKRERN, 1§
AW EAT REHEE SIS,

AERERERFERAFENR. &
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RGN &R E T HRE X A
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m R
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16 BI8:p 2510

SRR, WERATAS, R BE R I TR RAEH

HETR HIAET - s v
TAER, 2 LR A FHENEIA, BIREEL | 15 E Rk \ B, RS WE7A T
ETCWEEINEE BRELES 96 SRR TER, FiEEme B MBASRERN, RPAMERE. BERFBEGELE, SEHT
ENIEEE, MR E D LI g AR E R TEE,
RRRTLIN A& R ERCERIEE 7., B EHIE TR 122 .
BRI “BERESAEENR" ¥ “BIRNEXK" B, FHHTAE, 116 Plain Cooking Quick Sweet - Mixed
TR R A LI ] EACEREE 7 BEREER A, 190 _
ERREENE 0: 00, BT, - Porridge
BE % B T "Quick, “Synchro-| EMIREER#TRAKIE. Multigrain
ooking . Sweet - Mixed . ow - -
Cook ~gSteam" ¥, 99 ] L sBlroéer](-St
B T N AT R FORY A, Egﬁﬂi%ﬁﬁﬁﬁwﬁﬁiﬁ% owock-eam
RRETRENS BEE, NROGE DB BRI | BBRT %,
KIS 5, 25, o i i S st b e o
RERIMIIE T H K, ERTFAERT %, FRE R NBRES G, FIERFERRREB AR ERIT, 1BEWERTRBVHEEE ST,
TEBINH BT [Start] 8, Kb BEEEE 69 RIE RN, TANA 55 EMUTH| ;00
maE KARE AN
RERETIREER, % #& T [KeepWarm/Cancel] #,
BIMBRIETTASE, BERET| 102
[Start] &,
EIRE. WRE. BINAT. et | SaE TEHER S S, A S, IR,
REWEE SEWE HEUEY MEE, ig%éﬁ%&ﬁﬁ%@ﬁ%%o# 91
o
ERRE KRS, FrIEHRTE, o1
(SRR, NidtR)
EERIS PR ARNEE, | BERBLAr RlEEEEE, -
RERAAN BN & H EHE 07 B~ [Timer] @5 % 30 DN EARFERRERISETEN. | oo
= BRI TIERE
RN T KK XEERBERENRE, BERNLATBOEEEEE, -
HER BN, B@ERE T [Hourl 5| ARTET. REF. MR RIRE TS BT I A B El, 122
[Min] @t TxiaE
EERTET [Hour]l B, MEET | EaCHEEE 12 N E, RENERT 12 N\HE RRED| |,
ANk 3 B ) FF 44 Al
% "Slow Cook - Steam’ %2 2 | RRANBI 6 NG, BEZIN| |94
EREERT 6 NRLE B FF AN B A
R T B RELaNE, BANE. R | BRELEANN, Repnk Les | 2Bt iR, o1
B REZICI A & A “0 : 00" Wio BERNIASBNNEEER,
BT RRESA R BRI L A E T, B REL Y NG, 96
FREETIREE RS, 1E# F [KeepWarm/Cancel] 28X 96
SR E TR,
TETEEL. BERTET LS| HE. NERE, =R AEE | BERT . 95,
e EHEMIRAL. KA Z 7, M4
EEBRE SR A LERNEN AT L ERERK, ~aaBens, -
BRI A RIREIAIR X RN = A RTED, Fr IR G -
AN EEEYNNERERY =EDBE N BHEVRIZE, MG REWKNRANSNEENELL, | |03
e L BYNELENE L, EREROEH,
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i B IREE 7T i

BL24 NSO ST B IR A D

mBI40 ;& “ k4 9:30” A% “LF 9:35” iF

1 EIERIRZ

¥

@ (2) B
1,8

/

EEREGEES

HENRENIR ER
2T [Hour] 3 [Min] # © 5%,

Bl Synchro- . .
Plain (€] Quick Sweet - Mixed

©
-0

1Ll

Porridge
Multigrain
Brown

Slow Cook-Steam |

3 TR E)
N A [Hour] 8. “ %"
[Min] SE#1TIRE, FEizae
SRt

4 AEFREEET [Menu] i#

SERLIAEERT A,
BR e, " BRAEK.
Synchro-
Plain (€] Quick Sweet - Mixed

| g

A |

Porridge
Multigrain

Brown
Slow Cook-Steam

« PEMBENEFEEZECEN, &T
[KeepWarm/Cancel] .

=L

= AL

nE 1.0L & (5.5 #F) | 1.8L & (10 #F)
IR 220 V 50/60 Hz
BEBI (W) 641 918
Plain 0.18~1.0 1 ~5.5#F) 0.36~1.8 (2~10#F)
Synchro-Cooking 0.18~0.36 (1 ~2#F) 0.36~0.72 (2~4#F)
2 |Quick 0.18~1.0 (1~5.5%F) 0.36~1.8 (2~10#F)
R [Sweet 0.18~0.54 (1~3#F) 0.36~0.90 (2~5#F)
2 [Mixed 0.18~054 (1~3#f) 0.36~1.08 (2~6#F)
T [Porridge  [hard 0.09~0.18 (0.5~ 1 #F) 0.09~0.36 (0.5~ 2 )
- soft 0.09 (0.5 #%) 0.09~0.27 (0.5~ 1.5 #F)
Multigrain 0.18~0.72 (1 ~4#F) 0.36~1.44 (2~8#F)
Brown 0.18~0.63 (1~3.5#F) 0.36~1.08 (2~6#F)
IMERS (cm) |3 25.6 28.2
RE 34.6 37.0
Sk 20.8 24.3
FHEE (kg) 2.9 3.8
Note \

o 1#F=%150g.
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i (s s gaen | RERR (BT,

FHFRIR A BET BT,

Rim PRI,

HEmMM R EmAEL T E

REXEHEm. AEMATEAME, ERERAHSETEL. U5, RK. WREELR™EN, BEAB

EAT MV EEG1E,

NIRRENRE Pl EEAENHOETE. Bk, (2] P.89)

123



TI G.En TIGER CORPORATION
Head Office: 3-1 Hayami-cho, Kadoma City, Osaka 571-8571, Japan



	1	Important Safeguards
	2	Names and Functions of Component Parts
	Menu options and features
	Tips on making delicious rice
	3	Before Cooking Rice
	4	How to Cook Rice
	Cooking time guidelines

	5	Once the Rice Is Done Cooking
	6	Setting the Timer
	7	Keeping the Rice Warm
	8	Reheating Cooked Rice
	9	Cooking Rice and Side Dishes Together (“Synchro-Cooking” Menu)
	10	Slow Cooking (“Slow Cook•Steam” Menu)
	11	Steaming Food (“Slow Cook•Steam” Menu)
	12	Cleaning and Maintenance
	13	If Rice Does Not Cook Properly
	14	If Synchro-Cooking Does Not Go As Expected
	15	If Slow Cooking Does Not Go As Expected
	16	Troubleshooting
	If these indications appear
	Setting the present time
	Specifications
	In case of a power outage
	Purchasing consumables and optional accessories

	1	Các biện pháp bảo vệ quan trọng
	2	Tên và chức năng các bộ phận cấu thành
	Các tùy chọn và tính năng của menu
	Mẹo để nấu cơm ngon
	3	Trước khi nấu cơm
	4	Cách nấu cơm
	Hướng dẫn về thời gian nấu

	5	Khi cơm được nấu xong
	6	Cài đặt Hẹn giờ
	7	Giữ ấm cơm
	8	Hâm nóng cơm đã nấu
	9	Nấu cơm và các món ăn đồng thời (Menu “Synchro-Cooking”)
	10	Nấu chậm (Menu “Slow Cook•Steam”)
	11	Hấp thức ăn (Menu “Slow Cook•Steam”)
	12	Vệ sinh và bảo dưỡng
	13	Nếu gạo không được nấu chín
	14	Nếu việc nấu đồng thời không như mong đợi
	15	Nếu việc nấu chậm không như mong đợi
	16	Khắc phục sự cố
	Nếu những dấu hiệu này xuất hiện
	Cài đặt thời gian hiện tại
	Thông số kỹ thuật
	Trong trường hợp mất điện
	Mua linh kiện thay thế và các phụ kiện tùy chọn

	1	安全注意事项
	2	各部件的名称与作用
	菜单选择功能与特长
	煮出美味可口米饭的秘诀
	3	煮饭前的准备
	4	煮饭方法
	煮饭时间的标准

	5	米饭煮好后
	6	定时煮饭的预约煮熟方法
	7	保温
	8	再加热的方法
	9	同时烹煮米饭与料理 （“Synchro-Cooking”菜单）
	10	烹调方法 （“Slow Cook・Steam”菜单）
	11	蒸制烹调方法 （“Slow Cook・Steam”菜单）
	12	清洁保养方法
	13	觉得米饭煮得不理想时
	14	觉得“Synchro-Cooking”不理想时
	15	觉得“Slow Cook”不理想时
	16	认为发生故障时
	液晶显示屏上出现下列显示内容时
	时间的调整方法
	产品规格
	停电后
	消耗品和单卖品的购买方法


